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TO THE 



R E A D E R. 



T Believe I have attempted a branch of Cookery, which 
* nobody has yet thought worth their while to write up- 
on : but as 1 have both feen, and found by experience, that 
the generality of fervants are greatly wanting in that point, 
therefore I have taken upon me to inflruEl them in the bejl 
manner I am capable; and, I dare fay, that every fcrvant 
zvbo can but read, will be capable of making a tolerable 
good cook, and thofe who have the leajl notion of Cookery 
cannot mifs of being very good ones. 

If I have not wrote in the high polite fiyle, I hope I 
fhall be forgiven ; for my intention is to injlrufi the lower 
fort, and therefore muft treat them in their own way. 
For example > when Ibid them lard a fowl, if Ifnould 
bid them lard with large lardoons, they would not know 
what I meant ; but zuhen I fry they muft lard with little 
pieces of baan, they know yjhat I mean. So in many 
other things in Cookery, the great cooks have fuch a high 
way of exprefftng themfelves, that the poor girls are at 
a lofs to know what they mean: and in all Receipt 
Books yet printed, there are fuch an odd jumble of things 
as would quite fpoil a good difh ; and indeed fome things 
fo extravagant, that it would be almqfl a fhame to make 
ufe of them, when a difh can be made full as good, or bet- 
ter, without them. For example : zuhen you entertain ten 
or twelve people, you fhall ufe for a cullis, a leg of veal 
and a ham ; zvhich, zvith the other ingredients, makes it 
very expenfive, and all this only to mix with other fane e. 
And again, the.eJJ'ence of ham for fauce to one difh ; when 
I will prove it, for about three fallings I will make as 
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ii fo & READER. 

rich and high a fauce as all that will be, when done* 
For example : 

Take a large deep ftew-pan, half a pound of ham^ 
fat and lean together, cut the fat and lay it over the 
bottom of the pan ; then take a pound of veal, cue 
it into thin flices, beat it well with t^e back of a 
knife, lay it all over the ham ; then have fix-penny- 
worth of. the coarfe lean part of the beef cut thin, 
and well beat, lay a layer of it all over, with fome 
carrot, then the lean of the ham cut thin and laid 
over that ; then cut two onions and ftrew over, a 
bundle of fweet herbs, four or five blades of mace, 
fix or feven cloves, a fpoonful of all-fpice or Ja- 
maica pepper, half a nutmeg beat, a pigeon beat 
all to pieces, lay that all over, half an ounce of 
truffles arfd morels, then the reft of your beef, a 
good cruft of bread toafted very brown and dry on 
both fides : you may add an old cock beat to pieces ; 
cover it clofc, and let it ftand over a flow fire two 
or three minutes, then pour on boiling water enough 
to fill the pan, cover it clofe, and let it ftew till it 
is as rich as you would have it, and then ftrain off 
^11 that fauce. Put all your ingredients together 
again, fill the pan with boiling water, put in a frefli 
onion, a blade of mace, 'and a piece of carrot; co- ' 
ver it clofe, and let it, ftew till it is as ftrong as you 
want it. This will be full as good as the eflence 
of ham for all forts of fowls, or indeed mod made 
difhes, mixed with a glafs of wine, and two or 
three ipoonfuls of carchup. When your firft gravy 

is cool, (kim off all the fat, and keep it for ufc. 

Xhis falls far Jhort of the expence of a leg of veal ar K d 
ham, ana anfwers eveyy purpofe you zpant. 

If you go to market, the ingredients will not come to 
above half a crown ; or for about eight cat 'pence you may 
make as much good gravy as zvill jerve izventy people* 

Take twelve-penny-worth of coarfe lean beef, 
tv Inch will be fix or feven pounds, cut it all to pieces, 
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flour it well ; take a quarter of a pound of good 
butter, put it into a little pot or large deep ltew- 
pan, and put in your beef : keep ftirrinrg it, and 
when it begins to look a little brown, pour in a pint 
of boiling water ; ftir it all together, put in a large 
onion, a bundle of fweet herbs, two 01 three blades 
of mace, five or fix cloves, a fpoonful of all-fpice, 
a cruft of bread toafted, and a piece of carrot ;' 
then pour in four or five quarts of water, ftir all to- 
gether, cover clofe, and let it ftew till it is as rich 
as you would have it ; when enough, ftrain it off, 
mix it with two or three fpoonfuls of catchup, and 
half a pint of white wine ; then put all the ingre- 
dients together again, and put in two quarts of 
boiling water, cover it clofe, and let it boil till 
there is about a pint ; ftrain it off well, add it to the 
firft, and give it a boil together. This will make 
a great deal of ga3d rich gravy. 

You may leave out the wine, according to what vfe you 
want it for ; fi that really one might have a genteel en- 
tertainment for the price the fauce of one dijh comes to ; 
fot if gentlemen will have French cooks, they mufi fay 
for French tricks. 

A Frenchman in his own country will drefs a fine din* 
Mr of twenty difoes, and all genteel and pretty , for the 
npence he will put an Englifh lord to for drejftng om 
tlijbi But then there is the little petty profit. I have 
heard of a cook that ufedftx pounds of butter to fry twelve 
f?^s ; when etierj body knows ( that under/lands cooking ) 
that half a pound is full enough, or more than need be 
ufed: but then it would not be French. So much is the 
blind folly of this age, that they would rather be impofed on 
h a French booby, than give encouragement to a good 
Englifh cook ! 

I doubt I Jhall not gain the efleem of thofe gentlemen ; 
hwever, let that be as it will, it little concerns me ; but 
jbould I be fo happy as to gain the good opinion of my own 
fcx, I deftrc no more ; that will be a full rccompence for all 
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my trouble : and I only beg the favour of every lady to read 
my Book throughout before they cenfure me, and then I 
flatter myfelf 1 jhall have their approbation. 

I Jhall not take upon me to meddle in the phyfical way 
farther than two receipts, which will be of ufe to the 
public in general, one is for the bite of a mad dog ; and 
the other, if a man Jloould be near where the plague is, he 
fiall be in no danger ; which, if made ufe of, will be 
foUnd of very great fa-vice to thofe who go abroad. 

Nor pall I take upon me to diretl a lady in the eeconomy 
of her family; for every mijlrefs does, or at leajl ought to 
know, what is mojl proper to be done there ; therefore I 
Jhall not fill my Book with a deal of nonfenfe of that kind, 
which 1 am very well affured none will have regard to. 
I have indeed given fome of my difhes French names to 
• dijlingu 'tflo them, becaufe they are known by thofe names : 
and where there is great variety of difhes, and a large table 
to c&bef, fo there mujl be variety of names for them ; and 
it matters not whether they be called by a French, Dutch, 
or Englifli name, fo they are good, and done with as lit- 
tle expence as the dijh will allow of. 

I Jhall fay no more, only hope my Book will anfwer 
the ends I intend it for ; which is to improve the fervants, 
and fave the ladies a great deal of trouble. 



♦ 
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THE 

EDITOR'S PREFACE. 

CTHE Art of Cookery,* like all other arts, is fubjett to 
the variations of fajhion, and the improvements of 
tajle. — therefore, notzvithjlanding the jujl claim of Airs* 
GlaflVs Book on that Jubjeft to the approbation of the 
Public, yet it was apprehended that a careful revifal might 
render this new Edition of her work Jill wore acceptable 
and more ufeful : how far the Editor has fucceeded, the 
Public unit determine : but to enable them to judge of his 
performance, It will be necejfary to give a Jketch of the 
improvements and alterations. 

On a careful perufal of the lajl Edition, the Editor 
noted the deficiencies in. many receipts, which he hath fup«< 
plied, by adding what was wanting, and retlifiing what 
appeared to be wrong in the compofitions, either as to quan- , 
tity or quality. 

In the Chapter on Roafting and Boiling, he hath 
made feveral necejfary alterations, in point of time, in per* 
forming thofe operations of the Culinary Art ; and given 
his diretlions in as plain, clear, and comprehenfive a man- 
ner as pojfible, that the Learner may not be at a hfs how 
to proceed. 

He hath alfo made many alterations and improvements in 
the Chapter on Made Diflies. 

In that on Soups and Broths, finding room for cor- 
rection, he hath made fuch amendments and alterations as 
were requifite, and introduced feveral new ones. 

The 
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The Chapters on Pies and for .Lent, have alfo received 
the necejfary additions and corrections. , 

As to the Directions for the Sick, the Editor hath 
not prefumed to make any alteration ; the Author appears 
to be the beft judge of the direct ions floe lays down in this 
department of her book. — He hath, however, expunged 
her directions for Dreffing Turtle (both real and mock;) 
and infer ted directions adapted to the method he hath' 
conftantly and fuccrfsfully prattifed for many years ; and 
which, he is perfectly convinced, will anfwer the expecta- 
tion of the Reader. 

In the coiirfe of the corrections, alterations, and addi~ 
Hons made in the work, the Editor hath endeavoured to be 
as concife, but as intelligible as poffible : he hath not laid 
down any rules, or inferted any receipts, which are not 
warranted by experience in a courfe of practice for many 
years ; and hopes he hasfinifloed his undertaking as a good 
cook, which will fufficiently apologife for every defect of 
language as a good writer. — The firft has always been his 
profeffion ; to the latter he makes no pretenfions. 
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To roaft a calPs liver, 05. way, 105 

To roaft partridges, ib. To boil rice, ib. 

To boil partridges, ib. To make a pellow the Indian 

To drefs partridges a la braife, 96 * way, ib. 

To make partridge panes, ib. Another way to make a pellow, 

To roaft pheafants, 97 106 

A ftewed pheafant, ib. To make efTence of ham, ib. 

To drefs a pheafant a la braife, Rules to be oblei ved in alj made 

98 difties, ib. 

r * - 

CHAP. III. 

had this Chapter, and you will Jin J how expenjive a French 

Cook's Sauce is. 

» 

THE French way of dreff- Cullis the Italian way, 209 
ing partridges, ,107 Cullis of craw-fifti, „ ib. 
To make eircncc or ham, 108 A wh'te cullis, 1 i0 

Acullis for all forts of ragoos, ib. Sauce for a brace of partridge*, 
Acullisfor all forts of butcher's pheafants, or any thing you 
meit i ib. pleafe, * ib. 
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To make a Number of pretty little Di/hes fit for a Supper, or Side* 
D 'tfa and little Corntr-Dijhes for a great Table \ and the 
reft you have in the Chapter for Lent. 

HOG's ears forccd,pagc 1 1 1 A forced cabbage, page 1 16 

To force cocks-combs, ib. Stewed red cabbage, r 1 7 

To preferve cocks-combs, 1 \ 2 Savoys forced and ftewed, ib. 

To preferve or pickle pigs feet To force cucumbers, ib. 

and ears, ib. Fried faufages, 118 

Pigs feet and ears another way,ib. Collops and eggs, ib. 

To pickle ox palates, ib. To drefs cold fowl or pigeon, 

To lie w cucumbers, 113 5b # 

To ragoo cucumbers, ib. To mince veal, ib 

A fricafee of kidney -beans, ib. To fry cold veal, 119 

To drefs Wiudfor beans, 1 14 To tofs up cold veal white, ib. 

To make jumballs, ib. To hafli cold mutton, ib. 

To make a ragoo of onions, ib. To hafti mutton like venifon, 
A ragoo of oyfters, ib. 120 

A ragoo of afparagus, 11 5 To make collops of cold beef, ib. 

A ragoo of livers, ib. To make a florendine «f veal, ib. 

To ragoo cauliflowers, ib. To make a falraagundy, ib. 

Stewed peas and lettuce, 116 Another way, 121 

Another way to flew peas, ib. To make little parties, ib. 

Cod-founds broiled with gravy, Pcttitrpatties for garniflitng of 

ib.- di(hes, * *ib. 

CHAP. V. 

To drefs Fijh. 

LOBSTER fauce, 122 To make anchovy faucc, 123 

Shrimp fauce, 123 To drefs a brace of carp, 124 

To make o) iter fauce, ib. To drefs carp au bleu, ib. 



CHAP.. VI. 

Of Soups and Broths. 



TO make ftrong broths for Soup *reflu, 126 

foups or gravy, 125 To make mutton or veal gravy. 

Gravy far white fauce, ib. ib. 

Gravy for turkey, fowl, or ra- To make ftrong fifti gravy 127 

goo, ib. To make plum-porridge for 

Gravy for a fowl, when you have Chriftmas, ib. 

no meat or gravy? eady, 126 To rtwke ftrong broth to keep 

Vermicelli foup ib. for ufe, 128 

^Macaroni foup, 126 A craw-fifh foup, ib. 

To 
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To make foup fantea, or gravy To make mutton brc th,pagei 3 i 
foup, page 128 Beef broth, in. 

A green peas foup, 1 2$ To make Scotch barley broth. 

Another way to make green peas ib . 

foup, ib. To make hodge-podge, 133 

A peas foup for winter, no Hodge-podge of mutton, ib. 

Another way to make it, ib. Partridge foup ib. 

Achefnut foup, . ib. To make port<ble foup, 134. 

Hare foup, 1 3 1 Rules to be obferved in mak'ng 

Soup a la Reine, ib. foups and broths, 1 35 



C H A P. VII. 

Of Puddings. 

N oat pudding to bake, A hunting pudding, 137 

136 A Yorkfln re pudding, 138 

b mafct a calPs foot pudding, A fteak pudding, ib. 

ib. A vermicelli pudding, ib. 

To make a pith padding, ib. Suet dumplings, iU. 

To make a marrow pudding 1 37 An Oxford pudding, 1 39 

A boiled fuct pudding, ib. Rules to be obferved in tanking 

A boiled plum pudding ib. puddings, &c. ib* 

CHAP. VIII. 

Of Pies. 

TO make a very fine fwect A goofe pie, 14c 

lamb or vca^ie, 140 To make a venifon pafty, 146 

A favoury veal pie, ib. A calPs head pie, 147 

To make a favoury lamb or To make a tort, ib. 

, yealpie, ib. To make mince pics the beft\vay f 

To make a calf's foot pie, 141 14$ 

To make an olive pie, ib. Tort de moy, 149 

To feafon an egg pie, ib. To make orange or lemon tarts, 

To make a mutton pie, 142 ib. 

A beef fleak pie, ib. To make different forts of tarts, 

A ham pie, ib. ib. 

To make a pigeon pie, ib. Pafte for tarts, 1 ro 

To make a giblet pic 143 Another pafte for tarts, 10. 

To make a duck pie, ib. Puff pafte, , ib. 

A chicken pie, ib. A good cruft for great pies, ib. 

A Chefhire pork pie, , 144 Aftandingcruft f or great pies,ici 

A Devonfhire fquab pie, ib. A cold cruft, ib. 

An ox-cheek pie, ib. A dripping eruft, ib. 

A Shropfliire pie, iac A cruft for cuftards, ib, 

A Yorklhire Chriltmas pie, ib. Paftc for crackling cruft, ib. 
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CHAP. IX. 

For Lent, tr a Fajl Dinner, a Number of { ood DlJ?jei y ubicb 
you may make ufe of for a letblt at any other Time. 



A 



PEAS foup,. page 152 Clary fritters, 
Green peas foup, ib. Apple frazes, 



Another giccii pc.is ioup, 1 53 Almond frazc, 
Soup-meagiv, ib. i'ancakes, 

To make onion f( ; up, ib, Fiiie pancakes. 



ib. 

To make an eg foup", Ijj A iccond forTof fine pancakes. 

To make a crawfilh foup, ib.. jiT 

To make a mufcle foup, 1 c q A third fort, ib. 

To make a icate or thornback A fourth fort, called a quire of 

paper, ib. 

To make an oyfter foup, 1 ;6 Rice pancakes, 166 

TO make an almond loup, ib. To make a pupton of apple?, ib. 

T» make a rice foup, ib. To make black caps, ib. 

T o make a barley foup, jjgj To bake apples whole, ~ib^ 

To make a turnip loup, ib. To ilew pears, 16^ 

To make an egg Tbuft ~lb. To flew pears in a faucc r pa^Ib. 

11? To ftew pears purple, ib. 

*b« To flew pippins whole, ib. 

To make a rice white-pot, ib. A pretty made dim, 168 

To make rice milk, ib. To make kickfhaws, ib. 

To make an orange fool, ib. Pain perdu, or cream toafts, ib. 

TomakeaWeftminftcrfool, 1 eg Salmagundy for a middle dim at 

To make a goolcberry fool, jb. fupper, ib. 

To make firmity, ^ ib. To make a tanfev, 169 

To make plum porridge or bar . Another way, lb. 

ley gruel, ib. j o make a hedge hog, W. 

Buttered wheat, 



To make peas porridge, 
To make a white-pot, 



1 6o Another way, 



I70 



Plum gruel, ib. 'J e make pretty almond pud- 

A flour hafty pudding, iT>7 dings, 

An oatmeal halty pudding, ib. To make fried toads. - 

A n excellent fack poflet ib. To flew a brace of carp, 

A pother fack poflct, 161 To fiy carp, 



A fine hafty pudding, 
To make hafty fritters, 



jb. To mKc carp, 



Fine fritters, 



Apple fritters, 

a .Curd fritrers, 
-i.Frirters royal, 



Skirret fritters, 



White fntterf, 
Syringed fritters, 



Vine-leaf, fritter?. 



lb. To fry tench, 

To loalt a cod's head. 
To boil a cod's head, 
To Ucw cod, 
To fricafee cod, ■> 
To bake a cod's hea4» 
To boil On imp, cod, falmon, 
whiting, or haddocks, 176 
*«• Or o\ fter lauce, made thtts, ib. 

To 



ib. 
ib. 

ib. 
IK 
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To drefs little fifli, page 177 
To broil mackarcl, * ib. 
To broil weavers, ib. 



To boil a turbot, 



To bake turbot, 178 

To drefs a jowl of pickled fal- 



To broil Cilmon, 
Baked falmon. 



ib. 
ib. 



To broil mackerel whole, 1 79 
Mackerel a la maitre d'hotelie, 

ib. 

To broil herrings, 180 



i'o fry herrings, 
To make w«aer-fokcy t 
To flew celt, 



ib. 

ib: 

To ftcw eels with broth, ib^ 
To drefs a pike, 1 81 

To broil haddocks when they 
are in high fealbn, ib. 

Ttt broil cod founds, ib. 

To fricafee cod founds, 182 

To drefs falmon au court Bouil- 
lon, ib. 
To drefs falmon a la braifc, ib. 
Salmou in cafes, 18^ 
To drefs flat fifli, ib. 
To drefs fait fifli, ib. 



To drefs lampreys, i &j. 

To fry lampreys, ib. 
To pitch cock eels, ib. 
To try eels, iSc, 
To broil eels, ib. 
To farce eels with white (auce, 

ib. 

To drefs eels with brown faucc, 

1 ib. 
To roaft a piece of frefh ftur- 



geon, 



186 



Toroaft a fillet or collar of ltur- 

ib. 



y° n t 



To fricafee foals brown, p. 188 

To broil loais, 189 

■Another way to boil foals ib. 
To make a collar of" fifli in ragoo, 
to look like a brcalt ol veal col - 
lared, ib. 

To butter crabs or lobftcr?, iqo 
To butter lobfhrs another way, 

191 

To road lobfters, il\ 
To make a fine diih of lobflcrs, 

ib. 

To drefs a crab, ib. 

To ftew pravvus, fluimps, or 
craw-fim iqi 
To make collops of oyiters y ib. 
To lievv mu teles, ib. 
Another way to ftew mufclci 19 3 
A third way to dreis muffles, ib. 
To Hew fcollops, ib. 
To racroo oyllcrs, ib. 

To ragoo endive, iqj. 

To ragoo French beans, ib. 
To make good brown gravy, 19- 

To fricafee fkirrets ib. 

jChardoons fried and buttered, 

ib. 

Chardoons a la formage, ib. 
To make a Scotch rabbit, 19O 
To make a W.-lch rabbit ib. 
To make an Englifli rabbit, ib. 
Or do it thus, ib. 
Sorrel * ith egg?, ib. 
A fricafee, with artichoke bot- 
toms, ib. 

To fry artichokes, 197 

A white iriealtx of muihrooim, 

To make buttered loaves, ib. 

Broccoli and eggs, ib. 

roi 



To boil flurgeon, 187 
Te crimp cod the Dutch way, ib. 
To crimp fcate, ib. 
To fricafee fcate or thornback 
white, ib. 

To fricafee it brown, 1 88 

Tu fricafee foals whitr, ib. 



Af'paragus '.md c^gs, 
Broccoli in fallad. 
To make potatoe cakes, ib. 
A pudding, ib. 
To make potatoes like a collar of 
veal or mutton, ib. 

To broil potatoes 19a 

To try potatecs, 



ib. 
Matted 
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Mafhcd potatoes, page iqq Fried eelery, - page 21 r 

To grill ftnmpa, jb~ Celery with cream, 21* 

Buttered flinmps, ib. Uauliflovvers fried, ib- 

To drefs fpinach, IdT To make an oatmeal pudding 

Stewed fp inach and eggs, 2 00 ^ 

To boil ipinaeh, when you have To make a potatoe pudding, Ibl 

no room on the fire to do it To make a fccond potatoe pud- 
byitfelf, ib. ding, ib* 

Afparagus iorced in French rolls, To make a third fert of potatoe 

ib* pudding, 213 

To make oyfter loaves, 20 1 To make an orange pudding, ib- 

To Hew parfnips, ib. To make a fecond lort of prango 

To mafli parlnips, ■ ib. pudding, j£> 

No flew cucumbers, ib. To make a third orange pudding. 

To ragoo French beans, 202 ^ 

A rauoo of beans, with a farce, To make a fourth orange pud * 

ibj ding, % xa, 

Qr this way, beans ragooed with To make a lemon pudding, ib! 

a cabbage, ^ ib. Another way to make a lemon 

Beans ragooed with parfnips,203 pudding, ib. 

Beans ragooed with potatoes, ib. To bake an almond pudding. 
To ragoo celery, ib» 2.1 c 

To ragoo muflirooras, 204 To boil an almond pudding, ib. 

A pretty difh of eggs, ib. To make fago pudding, ib. 

Eggs a la tripe, ib. To make a millet pudding, ib. 

A fncafee ot cgg ?> 205 To make a carrot pudding, 2 1 <» 

A ragoo of eggs, ib. A fecond carrot pudding, lb. 

To broil eggs, ib. To make a cowHip pudding, ib. 

To drefs eggs with bread, 206 To make a quince, apricot, or 
To farce eggs, ib. white pear plum pudding, ib* 

Eggs with lettuce, ib. To make a pearl barley pudding, 

To fry eggs as round as ball?, ' 217 

ib. To make a French barley pud- 
To make an egg as big as twenty, ding, i 

207 To make an apple pudding, ib. 

To make a grand difh of eggs, To make an ]talianpudding,ib. 

ib. To make a rice pudding, ib, 
A fecond rice pudding, 218 
A third rice pudding,* ib. 



ot eggs, 


208 


To drefs beans in ragoo, 


ib. 


An amulet ot beans, 


209 


To make a bean tan ley, 


ib. 


To make a water tan fey, 


ib. 


!peas Francoile, 


ib. 


Green peas with cream, 


210 


A tarce-meagre cabbage, 


•» 

, ID. 


To tarce cucumbers, 


21 1 


To ttew cucurnbers, 





out eggs, ib. 
To make a grateful pudding, ib. 
To make a bread pudding, ib. 
To make a fine bread pudding, 

220 

To 
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To make an ordinary bread pud - To make apple dumplings, page 

cling, page 220 227 

To make a baked bread pud- Another way to make apple 

ding, ' lb. dumpling*, 22$ 

To make a boiled loaf, 221 Citron puddings, ib. 

To make a cheftiut pudding, ib. To ma!;e a chcefe-curd floren* 

To make a fine plain baked pud* dine, ib* 

ding, ib. A rlorendine of oranges or ap- 

To make a pretty little cheefe- pies, ib. 

curd pudding, ibl To make an artichoke pie, 229 

Tomake anaprlcotpuflding,222 To make a Tweet egg pic, ib. 

To make the Ipfwich almond To make a pocatoe pic, ib. 

pudding, x ib. To make an onion pie, 230 

Tranfparent pudding ib. T o make an otangeado pie, ib. 

Pudding tor little dilhcs, TBT To make a ikirret pie, ib. 

To make a fweetmeat pudding, To make an apple pic, lb". 

223 Cj r ee n cod 1 i ng pi c, gjt% 

Tomake a fine plain pudding,ib* To make a cherry pie, ib. 

To make a ratafia pudding, ib. To make a falt-fiih pie, 2^2 

To make a bread and butter To make a carp pie, ib. 

pudding, 224 To make a foal pie. ib. 

To make a boiled rice pudding, To make an eel pie, 233 

ib. To make a flounder-pie, ib. 

To make a cheap rice pudding, To make a herring pie, ib. 

ib* To make a falmon pie, 234 

To make a cheap plain rice To make a lobitcr pic, ibl 

pudding, ib. To make a mufcle pie, ib. 

To make a cheap baked rice To make Lent mince pics, ib. 
pudding, 225 



1 0 collar lalmon, 
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1 0 collar eels, 


+ 
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b. 



To make a quaking pudding, ib. To pickle or bake herring?, 236 

To make a cream pudding, ib. To pickle or bake mackerel to 

To make a prune pudding, 226 keep all the year, ib. 

To make a fpoontul pndding,ib. To foufe mackerel/ jb. 

To make an apple pudding, ib. To pot a lobftcr, jfr^ 

To make ycalt dumplings/ ib. To pot eels 237 

To make Norfolk dumplings, To pot lampreys, lb. 

227 To pot chan, 23S 

To make hard dumplings, lb. To pot a pike, ifc 

Another way to make hard To pot falmon, ib. 

dumplings, 227 Another way to pot falmon, ib. 
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CHAP. X. 

Direflions for the SuL 

O make mutton broth, 239 To make beef or mutton broth 
To boil a fcrag of veaf, for very went; people, who take 

ib. but little nouriflimrnt 239 
a 4 To 



CONTENTS. 



To m«kc beef drink, which jj or 
dcred for weak people, p. 240 



To make bctf tea, 



ib. 
W. 

IE 



To make pork broth, 

To boil a chicken, 

To buil pigeons, 241 

To boil a partridge, or any o* 

tber wild fowl, ib. 
To boil a plaice or flounder, ib. 
To mince veal, or chicken for 

the fick or weak people, 24a 
To pull a chicken for the lick, 

— — F 

To make chicken broth, ib. 
To make chicken water, ib. 
To make white caudle 243 
To make brown caudle, ib. 
To make water gruel, ib, 

ib. 
Ib. 



To make peroral drink, p. 244. 
To make buttered water, or what 
the Germans call cg^ foup, 
and are very fond ot it for 
fupper. You have it in the 



Chapter for J^ent^ 
To make feed water, 



ib, 
ib. 



To make bread foup for the fick, 
To make artificial aiTes milk, ib. 



To make panada, 



To boil fago. 



To boil fa lop, 2 44 

To make ifinglafs ib. 



done thus, 


ib. 


To make a good drink 


ib. 


To make barley water, 


ib. 


To make fage tea, 


ib. 


To make it for a child, 246 


Liquor tor a child that has the 


thrufh, 


ib. 


To boil comfrey roots, 


ib. 


To make the knuckle broth, ib. 


A medicine for a diforder in 


the 


bowels, 


2 47 
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For Captains of Ships. 

O make catchup to keep To make pork pudding, or beef, 

&c. 



twenty years, 247 
TcTmake nih lauce 10 keep the 



whole year, 



ib. 



To pot dripping, to fry fifl^mcat, 
or Intters, &e« ■ 24a 
To pickle mufhrooms for the 
lea, ib> 
To make mufhroom powder, iF. 
To keep mulhrooms without 
pickle, 349 
To keep artichoke bottoms dry, 

: ib, 

To fry artichoke bottoms, ib. 
To ragoo artichoke bottoms, ib. 
To drefs fifli, 250 

To bake fiftl^ % ib. 

To make a gravy foup, ib. 
To make a peas lo.up, ib. 



250 

To make a rice pudding, 251 
To make a fuet pudding, ib. 
A liver pudding boiled^ ib. 
To make an oatmeal pudding, 

252 

To bake an oatmeal pudding, 

A rice pudding baked, ib. 

To make a peas pudding, ib. 
To make a harrico of French 

beans, ib. 

To make a fowl pie, 253 

To make a Cheihirc pork pie 

forfea, IbT 
To make fea venifon, ib. 
To make dumplings when you 

have white bread, 254 
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CHAP. XII. 

• • * S m 

Of Hogs Puddings^ Saufages, &c 9 
O .make almond hogs pud- To make black puddings, p«2<;$ 



dings 



Another way, 



pnae ? g e Savolays, 

To make tine iaufages, 



ib. 



A third way, tbT To make common faufages, ib. 

To make hogs puddii.gs with Oxford foufages, 2$Z 
currants, 2 $6 „ To make Bologna faufages, ib. 



CHAP. yiTT. 

To pot and make Hams, &c. 



1 



O pot pigeons, or fowls, 



To pot a cold tongue, beef, or 



venifon, 



42 



ID* 
ib. 



To pot venifon, 
To pot a hare, 
To pot tongues, 360 
A fine way to pot a tongue, ib. 
To pot beet like venifon, 261 
To pot Chefliire cheefc, ib. 
To collar a brealt ot veal, ib. 
To make marble veal, 262 



To make (ham brawn, 26 f 
To foul'e a turkey in imitationot 
iturgcon, . 364 

To pickle pork, . lbT 

A pickle for pork which is to ¥e 
eat foon, ib. 



To make veal hams. 



ib. 



To collar beef. 



ib. 



To collar falmon, 



ib. 



To make Dutch beef, 263 



To make beef hams, 265 
To make mutton hains fc "ib'. 

To make pork hams, ib. 

To make bacon, 26b 
To fave potted birds that begin 

to be bad, 267 
To pickle mackerel, called ^a- 

veach, ib. 



CHAP. XIV. 

Of Pickling. 

TO pickle walnuts green, To pickle white plums, 273 
. zM To pickle onions, ib. 

To pickle walnuts white, ib. To pickle lemons, ib. 

To pickle walnuts black, 269 To pickle mu (brooms white. 

To pickle gerkina, 370 ib. 
To pickle large cucumbers in To make pickle for muflirooms. 



11 ices, 
To pickle aFparagus, 

To pickle peaches, 

To pickle raddifh pods. 
To pickle French beans, 



ib. 



To pickle cod 1 ins, 
lfc To pickle fennel, 
272 To pickle grapes, 



To pickle cauliflower?, 

To pickle beet- root," 



"ib - . To pickle barberries, 

mm — .-, * 1 — f— 1 1 |-a c 



W. To pickle red cabbage, 
ToT To pickle golden pippin?, 



276 

ib, 
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To pickle nafturtium buds and 
limes, you pick thern, utt" the 
liroc trees m the fu miner, 



To pickle Artichoke bottom s, 

page 278 

To pickle famphire, ib. 



To pickle oyftcrs, cockles, and 
muicles, t 277 

To pickle young fuckers, pr 
young artichokes betore the 
leaves are hard. 2J7 



page 276 To pickle mock gingtr, jb. 
To pickle melon mangoes, ib. 
Elder roots in imitation of bam- 
boo, 279 
Rules to be oblcrved in pick * 
liagt ib» 



CHAP. XV. 



Of making Cak$t% 

TO make a rich cake, 280 
To ice a great cake, \W 
To make a pound cake, 2S i 
To make a cheap feed-cake, ib. 
To make a butter cake, ib. 



To make gingerbread, t%\ 
To make little fine cakes 284 
Another fort of little cakes, ib. 
To make drop bifciiitg, ib. 



To make gingerbread cakes, ib. 
To make a fine feed or faft'ron 
cake, 



To make common bifcuits, ib. 
To make French bifcuits, gSj 
Tj make mackeroons, ib. 
T© make Sh 



To make mad 
To make light wigs^, 



re w (bury cakes, ib. 
adling cakes, ib> 



286 



To make a rich feed- cake, call- 
ed the nun's cake, ib. 
To make pepper cakes, 383 To make very good wigs, ib. 
To make Portugal cakes, ib. To make buns, ib. 
To make a pretty cake, ib. To make little plum-cakes, 287 

CHAP. XVf. 

Ofi Cbcefecakes, Creams, Jellies, IVhipt Syllabubs, &c. 

TO make fine cheefecakes, Hartfliorn cream, 292 
287 Almond cream t ib. 
To make lemon cheefecakes, ib. 
A fecond fort of lemon cheefe- 
cakes, ib. 
To make almond chccfecakcs,ib. 
To make fairy butter, . 289 
Almond ru flare's, j15T 
Baked cuftards, 



A fine 



cream, 



ib. 



Ratafia cream, 



ib. 



Whipt cream, 293 

Whipt fyllabuhs, ib. 
Evcrlafting fyllabubs, ib. 
To make a folid fyllabub, 204. 



ib To make a trifle, 



ib. 



.Plain cuftards, 



Orange butter 
iStecple cream 



Lemon cream. 



A feeond lemon cream, 



Jelly of cream, 



ib. To make hartlhorn jelly, ib. 
ib. Orange jelly, 29; 
290 Ribband jelly, ib. 

ib". 

=1 



ib. 



Orange cream, 



Goofebcrry cream, 



Eailcy cream, 



To make piltqehio cream, 292 



IK Calves- feet jelly* 

ib. Cur rant jelly, 
Raibcrry gam, 

To make hartfliorn flummery, 

ib, 

A fecond way to make hartfliorn 
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CHAP. I. 

Of ROASTING, BOILING, ISe. 

THAT profefTed cooks will find fault with touching upon 
a branch of cookery which they never thought worth 
their notice, is what I expect : however, tins I know, it is 
the mod neceflary part of it ; and few fervants there are, 
that know how to roaft and boil to perfection. 

I do not pretend to teach profefTed cooks, but my defign is 
to inflru£t ( the ignorant and unlearned (which will likewife 
be of great ufe in all private families), and in fo plain and full 
a manner, that the moft illiterate and ignorant perfon, who ean 
but read, will know how to do every thing in Cookery well. 

I (hall firft begin with roaft and boiled of all forts, and mud 
defire the cook to order her fire according to what fhe is to 
drefs ; if any thing very little or thin, then a pretty little brifk 
fire, that it may be done quick and nice ; if a very large joint, 
then be fure a good fire be laid to cake. Let it be clear at the 
bottom-, and when your meat is half done, rrflove the dripping- 

B pan 
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pan and fpit a little from the fire, and ftir up a good brifk fire ; 
for according to the goodnefs of your fire, your meat will be 
done fooner or later. 

BEEF. 

IF beef, be fure to paper the top, and bafte it well all the 
rime it is roafting, and throw a handful of fait on it When 
you fee the fmoak draw to the fire, it is near enough ; then 
take off the paper, bafte it well, and drudge it with a little 
flour to make a fine froth. Never fait your roaft meat before 
you lay it to the fire, for that draws out all the gravy. If you 
would keep it a few days before you drefs it, dry it very well 
with a clean cloth, then flour it all over, and hang it where 
the air will come to it; but be fure always to mind that there 
is no damp place about it ; if there is, you muft dry it well 
with a cloth. Take up your meat, and garnifh your difh with 
nothing hut horfe-raddifln 

MUTTON and LAMB. 

AS tp roafting of mutton, the loin, the chine of mutton* 
(which is the two loins,) and the faddle, (which is 'the two 
necks and part of the {boulders cut together,) muft have the 
ikin raifed and fkewered on, and, when near done, take off 
the Ik in, bafte, and flour it to froth it up. All other forts of 
mutton and lamb mull be roafted with a quick, clear fire, 
without the (kin being raifed, or paper put on. You mould 
a)w;yH obferve to b ifte your meat as foon as you lay it down 
to roaft, fprinkle feme fait on, and, when near done, drudge 
N it with a little fiour to froth it up. Garnifh mutton with 
horfe-radtlifh \ lamb, with creflco, or fmalbfallading. 

VEAL. 

ASto vcal, you muft be careful to roaft it of a fine brown ; 
if a large joint, a very good fire ; if a fmall joint, a pretty little 
brifk (ire ; if a fillet or loin, be fure to paper the fat, that you 
We as little of that as poihble. Lay it fome diftance from the 
fue til! it is foaked, then lay it near the fire. When you lay 
it down, bafte it well with good butter ; and when it rs near 
enough, balle it again, and drudge it with a little flour. The 
brcft you muft roaft with the caul on till it is enough; ar»d 
fk wci the fweetbread ou the back fide of the bread. When it 
is -i:h enough, take oft' the caul, bafte it, and drudge k with 
flour. 9 pork. 
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made plain and easy. 3 

PORK.' 

PORK muft be well done, or it is apt to forfeit. When 
you roafl a loin, take a fliape pen-knife and cut the fkin a- 
crofs, to make the cracklingeat the better. The chine mull be 
cut, and fo muft all pork that has the rind on. Road a leg of 
pork thus : take a knife, as above, and fcore it ; duff the 
knuckle part with fage and onion, chopped fine with pepper 
and fait : or cut a hole under the twift, and put the fage, &c* 
there, and fkewer it up with a fkewer. Road it crifp, be- 
caufe moft people like the rind crifp, which they call crack- 
ling. Make fome good apple-fauce, and fend up in a boat ; 
dien have a little drawn gravy to put in the dim. This they 
call a mock goofe. The fpring or hand of pork, if very 
young, roafted like a pig, eats very well ; or take the fpring, 
and cut off the fhank or knuckle, and fpinkle fage and onion 
over it, and roll it round, and tye it with a firing, and roaft 
it two hours, otherwifeit is better boiled • The fp are rib mould 
be balled with a little bit of butter, a very little dud of flour, 
and fome fage (bred fmall : but we never make any fauce to 
it but apple-fauce. The bed way to drefs pork grifkins is to 
roaft them, bafle them with a little butter and fage, and a lit- 
tle pepper and fait. Few eat any thing with thefe but muf- 
tard. 

7*0 roqfl a Fig. 

SPIT your pi£ and la) it to the fire, which mud be a very 
good one at each end, or hang a flat iron in the middle of 
the grate. Before you lay your pig down, take a little fage 
(hred fmall, a piece of butter as big as a walnut, and a little 
pepper and fait ; put them into the pig, and fow it up with 
coarfe thread j then flour it all over very well, and keep flour- 
ing it till the eyes drop out, or you find the crackling hard. 
Be fure to fave all the gravy that comes out of it, which you 
muft do by fetting bafons or pans under the pig in the drip- 
ping-pan, as foon as you find the gravy begins to run. When 
the pig is enough, ftir the fire up brifk ; take a coarfe cloth, 
with about a quarter of a pound of bntter in it, and rub the 
pig all over till the crackling is quite crifp, and then take it 
up. Lay it in your didi, and with a (harp knife cut off the 
head, and then cut the pig in two, before you draw out the * 
fpit. Cut the. ears off the head and lay at each end, and cut 
the under jaw in two and lay on each fide : melt fome good 
butter, take the gravy. you faved and put into it, boil it, and 
pour it into the difh with the brains bruifed fine, and the fage 
mixed all together, and then fend it to table. 
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Another way to roof} a Pig. 

CHOP fome fage and onion very fine, a few crumbs of 
bread, a little butter, pepper, and hit rolled up togethery 
put it into the belly, and few it up before you lay down the 
pig : rub it all over with fweet oil ; when it is done, take a 
dry cloth and wipe it, then take it into a difti, cut it up, and 
fend it to table with the fauce as above. 

Different forts of Sauce for a Pig* 

NOW you are to obferve there are feveral way 3 of making 
fauce for a pip. Some do not love any fage in the pig. only 
a cruft of bread ; but then you mould have a little dried fage 
rubbed and mixed with the gravy and butter. Some love 
bread-fiuce in a bafon, made thus : take a pint of water, put 
in a good piece of crumb of bread, a blade of mace, and a 
little whole pepper; boil it for about five or fix minutes, and 
then pour vhe water off: take out the fpice, and beat up the 
bread with a good piece of butter, and a little milk or cream. 
Some love a few currants boiled in it, a glafs of wine, and a 
little fugar, but that you muit do juft as you like it. Others 
take half a pint of good beef gravy, and the gravy which 
comes out of the pig, with a piece of butter rolled in flour, 
two fpoonfuls of catchup, and boil them all together; then, 
take the brains of the pig and bruifc them fine ; put all thefe 
together, with the fage in the pig, and pour into your difh. It 
is a very good fauce. When you have not gravy enough comes 
out of your pig with the butter for fauce, take about half a 
pint of veal gravy and add to it ; or flew the petty-toes, and 
take as much of that liquor as will do for fauce, mixed with 
the other. N. B. Some like the fauce fent in a boat, or 

bafon. ' 

To roajl the Hind-quarter of Pig y lamb-fafhion. 

AT the time of the year when houfe-lamb is very dear, take 
the hind-quarter of a large roaftingpig; take off the Ikin and 
roaft it, and it will eat like Jamb with mint-fauce, or with a 
fallad, or Seville orange. Half an hour will roaft it. 

? o bake a Pig. 

IF you mould be in a place where you cannot roaft a pig, 
lay it in a difh, flour it all over well, and rub it over with 
butter ; butter the difti you lay it in, and put it ioto the oven. 
Mts ben it is enough, draw it out of the oven's mouth, and rub 

it 
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it over with a buttery cloth ; then put it into the oven again 
till it is dry ; take it out, and lay it in a dim : cut it up, take 
a little veal gravy, and take off the fat in the difh it was baked 
in, and there will be fome good gravy at the bottom ; put 
that to it, with a little piece of butter rolled in flour ; boil it 
up, and put it into the difh, with the brains and fage in the 
belly. Some love a pig brought whole to table ; then you 
are only to put what fauce you like into the .difh. 

To melt Butter. 

IN melting of butter you muft be vtry careful ; let your 
faucepan be well tinned; take a fpoonful of cold water, a 
little dull of flour, and half a pound of butter cut to pieces : 
be fure to keep (baking your pan one way, for fear it mould 
oil ; when it is all melted, let it boil, and it will be fmooth 
and fine. A Silver pan is bell, if you have one. 

To roqfl Geefe, Tu rites, bfc. 

WHEN you road a goofe, turkey, or fowls of any fort, 
take care to finge them with a piece of white paper, and bade 
them with a piece of butter ; drudge them with a little flour, 
and fprinkle a little fait on ; and when the fmoak begins to 
draw to the fire, and they look plump, bafte them again, 
and drudge them with a little flour, and take them up. 

Sauce for a Goofe* 

FOR a goofe make a little good gravy, and put it into a 
baton by itfelf, and fome apple-fauce into another. 

Sauce for a Turkey. 

FOR a turkey good gravy in the difh, and either bread or 
onion fauce in a bafon, or both. 

Sauce for Fonvls. 

TO fowls you mould put good gravy in the dim, and ei- 
ther bread, parfley, or egg-fauce in a bafon. 

Sauce for Ducks. 

FOR ducks, a little gravy in the difh, and onion-fauce in 
a cup, if liked. 

B 3 Saw 



Digitized by Google 



C THE ART OF COOKERY 

Sauce for Phcafants and Partridges. 

PHEASANTS and partridges fliould have gravy in the 
dilhj r?;id bread-fauce in a cup, and poverroy.fauce. 

To rottft Larks. 

PUT a (mail bird -fpit through them, and tie them on an- 
other; Toad them, and all the time they are Toafting keep 
baiting them very gently with butter, and fprmkle crumbs 
of bread on them till they are almo(l done ; then let them 
brown before you take them up. \ 

The bed way of making crumbs o^ bread is to rub them 
through a fine cullender, and put into a little butter in a (lew- 
pan ; melt it, put in your crumbs of bread, and keep them 
(lining till they are of a light brown ; )^ut them on a fieve 
to drain a few minutes ; lay your larks ii\ a difh, and the 
crumbs all round, almofc as high as the la>]cs, with plain 
butter in a cup, and fome gravy in another. 

To roajl Woodcocks atul Snipes. 

PUT them on a little bird-fpit, and tie them on another, 
and put them down to road ; take a round of a threepenny 
leaf, and toaft it brown and butter it ; then lay it in a difh 
under the birds ; bade them with a little butter ; take the 
trail out before you fpit them, and put into a fmall (lew-pan, 
with a little gravy \ fimmer it gently over the fire for five 
or fix minutes ; add a little melted butter to it, put it over 
your toad in the dim, and when your woodcocks are roafted 
put them on the toad, and fet it over a lamp or chafing-difh 
lor three minutef, and fend them to tabic. 

■ 

To roajl a Pigeon. 

TAKE fome p-riley fhred fine, a piece of. butter as big as 
a walnut, a little pepper and falc ; tie the neck-end tight ; 
tic a firing round the legs and rump, 3nd fallen the other 
end to the top of the chimney-piece. Bade them with but- 
ter, and when they ate enough lay them in the di(h, and 
they will fwim with gravy. You may p.ut them on a little 
fpit, and then tie both ends clofe. 

To broil a Pigeon. 

WHEN you broil them, do them in the fame manner, 
and take care your fire is very clear, and fet your gridiion 
iiigh, that they may not burn, and have a little parfley and 
feutfer in a cup. You may fplit them, and broil them with a 

little 
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little pepper and fait : and you may roaft them only with a 
little parfley and butter in' a dim. 

Directions for Geefe and Ducks. 

As to geefe and ducks, you mould have fige and onions 
{hred fine, with pepper and fait put into the belly. 

PUT only pepper and fait into wild-ducks, eafterlings, 
wigeon, teal, and all other fort of wild-fowl, with gravy in 
the dim, or fome like fage and onion .11 one. 

STi roaft a Hare, 

TAKE your hare when it is cafed ; trufs it in this man- 
ner, bring the two hind-legs up to its fides, pull the fore- legs 
back, put your fkewer firft into the hind leg, then into the 
fore leg, and thruft it through the body 5 put the fore- leg on, 
and then the hind-leg, and a Ikewer through the top of 
the moulders and back part of the head, which will hold the 
head up. Make a pudding thus ; take a quarter of a pound 
of beef-fuet, as much crumb of bread, a handful of parfley 
chopped fine, fome fweet herbs of all forts, fuch as bafiJ, 
marjoram, winter-favory, and a little thyme, chopped very 
fine, a little nutmeg grated, fome lemon-peel cut fine, pep- 
per and fait, chop the liver fine, and put in with two eggs, 
mix it up, and put it into the belly, and few or fkewer it up 5 
thenfpit it and lay it to the fire, which mud be a good one. 
A good fized hare takes one hour, and fo on in proportion. 

Different forts of Sauce for a Hare* 

TAKE for fauce, a pint of cream, and half a pound of frefh 
butter; put them in a fauce-pan, and keep ftirring it with a 
fpoon till the butter is melted, and the fauce is thick ; then 
take up the hare, and pour the fauce into the dim. Another 
way to make fauce for a hare is, to make good gravy, thick- 
ened with a little piece of butter rolled in flour, and pour it 
into your dim. You may leave the butttr out, if you do not 
like it, and have fome currant jelly warmed in a cup, or red 
wine and fugar boiled to a fyrup, done thus : take a pint of 
red wine, a quarter of a pound of fugar, and fet over a flow 
fire to fimmer for about a quarter of an hour. You may do 
4ialf the quantity, and put it into your faucc-boat or bafon. 

To broil Steals. 

FIRST have a very clear brifk fire : let your gridiron be 
wy clean ; put icon theiire, and take a chaffing dim with a 

B 4 few 
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few hot coals out of the fire. Put the difh on it which is to 
Jay your (leaks on, then take fine rump fteaks about half an 
inch thick - 9 put a little pepper and fait on them, lay them on 
the gridiron, and (if you like it) take a fhalot or two, or a fine 
onion, and cut it fine ; put it into your difh. Keep turning 
your fteaks quick till they are done, for that keeps the gravy 
in them. When the Iteaks are enough, take them carefully 
orF into your difh, that none of th^ gravy be loft ; then have 
ready a hot difh and cover, and carry them hot to table with 
the cover on. You may fend (halot in a plate, chopt fine. 

Directions concerning the Sauce for Steals* 

IF you love pickles or horfe-raddifh with fteaks, never gar- 
nith your difh, becaufe both the garni fhing will be dry, and 
the (teaks will be cold, but lay thofe things on little plates, 
and carry to table. The great nicety is to have thim hot 
aud full of gravy. / 

General Directions concerning Broiling, 

As to mutton and pork fteaks, you muft keep them turn- 
ing quick on the gridiron, and have your difh ready over a 
chafring-difh of hot-coals, and carry them fo ta&Je covered 
hot. When you broil fowls or pigeons, always take care 
your fire is clear j and never bafte any thing on the gridiron, 
for it only makes it fmoked and burnt. 

General Directions concerning Boiling. 

AS to all forts of boiled meats, allow a quarter of an hour 
to every pound ; be fure the pot is very clean, and fkim it 
well, for every thing will have a fcum rife, and if thatboiU 
down, it makes the meat black. All forts of frefh meat you 
are to put in when the water boils, but fait meat when the 
water is warm. 

To boil a Ham. 

WHEN you boil a ham, put it into your copper when the 
water is pretty warm, for cold water draws the colour out ; 
when it boils, be careful it boils very flowly. A ham of twen- 
ty pounds takes four hours and a half, larger and fmaller in 
proportion. Keep the copper well fkimmed . A green ham 
wants no foaking, but an old ham muft be foaked fixteen 
liours in a large tub of foft water. 

To 
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To boll a Tongue. 

A TONGUE, if fait, foak it in foft water al! nigtit, boil 
it three hours ; if frefli out of the pickle, two hours ami an 
half, and put it in when the water boils ; take it out and 
pull it, ir\n\ it, garnifti with greens and carrots. 

To boll Fowls and Hcufe-lamb. 

FOWLS and houfelamb boil in a pot by themfelres, in a 
good deal of water, and if any fcum arifes take it off. They 
will be both fweeter and whiter than if boiled in a cloth. A 
little chicken will be done in fifteen minutes, a large chicken 
in twenty minutes, a good fowl in half an hour, a little 
turkey or goofe in an hour, and a large turkey in an hour 
and a half. 

Sauce for a boiled Turkey. 

THE bed fauce for a boiled turkey is good oyfler and ce- 
lery fauce Make oyder-fauce thus : take a pint of oyflers 
and fet them off, drain the liquor from them, put them in 
cold water, and wafh and beard them ; put them into your 
liquor in a dew-pan, with a blade of mace, and fome butter 
rolled in flour, and a quarter of a lemon ; boil them up, then 
put in half a pint of cream, and boil it all together gently ; 
take the lemon and mace out, fqueeze the juice of the lemon 
into the fauce, then fervs it in your boats or bafons. Make 
celery-fauce thus : take the white part of the celery, cut it 
about one inch long ; boil it in fome water till it is tender, 
then take half a pint of veal broth, a blade of mace, and 
thicken it with a little flour and butter, put in half a pint of 
cream, boil them up gently together, put in your celery and 
boil it up, then pour it into your boats. 

Sauce for a boiled Goofe. 

SAUCE for a boiled goofe mud be either onions or cab- 
bage, firft boiled, and then dewed in butter for five minutes. 

Sauce for boiled Ducks or Rabbits* 

TO boiled ducks or rabbits, you mud pour boiled onions 
over them, which do thus : take the onions, peel them, and 
boil them in a great deal of water •, fhift your water, then let 
them boil about two hours, take them up, and throw them into 
a cullender to drain, then with a knife chop them on a board, 
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and rub them through a cullender ; put them into a fauce- 
pan, juft fliake a little flour over tbtrn, put in a little milk 
or cream, with a good piece of butter, and a little fait 5 fet 
them over-the fire, and when the butter is melted they are 
enough. But if you would have onion-faece in half an hour, 
take your onions, peel them, and cut them in thin flices, put 
them into milk and water, and when the water boils they will 
be done In twenty minutes, then throw them into a cullen- 
der to drain, and chop them and put them into a fauce-pan ; 
fhake in a little flour, with a little cream if you have it, and 
a good piece of butter j ftir all together over the fire till the 
inttter is melted, and they will be very fine. The fauce is 
very good withxoaft mutton, and it is the beR way of boiling 
onions. 

To najl Venifon. 

TAKE a haunch of venifon and fpit it ; rub fome butter all 
over your haunch ; take four meets of paper well buttered, 
put two on the haunch ; then make a pafle with fome floor, 
a little butter and water ; roll it out half as big as your haunch, 
and put it over the fat part, then put the other two theets of 
paper on, and tie them with fome pack-thread ; lay it to a 
brilk fire, and bade it well all the time of roafting ; if a large 
haunch of twenty-four pounds it will take three hours and 
an half, except it is a very large fire, then three hours will 
do : fmaller in proportion. 

To drefs a Haunch of Mutton. 

HANG it up for a fortnight, and drefs it as directed for 

a haunch of venifon. 

» 

, Different forts of Sauce for Venifon. 

YOU may take either of thefe fauces for venifon. Cur- 
rant-jelly warmed ; or a pint of red-wine, with a quarter of 
a pound of fugar, fi mmered over a clear fire for live or fix 
minutes ; or a pint of vinegar, and a quarter of a pound of 
fugar, fimmered till it is a lyrup. 

To roaft Mutton Vtnifon-fafbion. 

TAKE a hind quarter of fat-mutton, and cut the leg like a 
haunch ; lay it in a pan with the back fide of it down, pour . 
a bottle of red-wine over it, and let it lie twenty-four hours, 
then fpit it, and bade it with the fame liquor and butter all 
the time it is roafting at a good quick fire, two hours will do 

it. 
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it. Have a little good gravy in a cup, and fweet fauce in 
another. A good fat neck of mutton eats finely done thus. 

T ? Lap Venifon or Hares fweet ; cr to make them freJJj when thcj 

JIM. 

IF your venifon be very fweet, only dry it with a cloth, and 
hang it where the air comes. If you would keep it any time, 
dry it very well with clean cloths, rub it all over with ground 
pepper, and hang it in an airy place, and it will keep a great 
while. If it (links, or is mufty, take fome lukewarm water, 
and warn it clean \ then take frefh milk and water lukewarm 
and warn it again ; then dry it in clean cloths very well, and 
rub it all over with ground pepper, and hang it in an airy 
place. When you road it, you need only wipe it with a clean 
cloth, and paper it as before mentioned. Never do any thing 
elfe to venifon, for all other things fpoil your venifon, and 
take away the fine flavour, and this preferves it better than 
any thing you can do. A hare you may manage juft the 
fame way. 

To roajl a Tongue and Udder* 

PARBOIL them firfl for two hours, then roaft it, flick 
eight or ten cloves about it ; baile it with butter, and have 
fome gravy and galintine-fauce, made thus: take a few bread- 
crumbs, and boil in a little water, beat it up, then put in a 
gili of red-wine, fome fugar to fweeten it ; put it in a bafon 
or boat. 

To roajl Rabbits. 

BASTE them with good butter, and drudge them with a 
little flour. Half an hour will do them, at a very quick, clear 
fire ; and, if they are very fmall, twenty minutes will do them. 
Take the liver, with a little bunch of parfley, and boil them, 
and then chop them very fine together. Melt fome good but- 
ter, and put half the liver and parfley into the butter ; pour 
it into the difh, and garnifh the difh with the other half. Let 
your rabbits be done of a fine light brown ; or put the fauce 
in a boat. 

To roajl a Rabbit Hare-fajhion. 

LARD a rabbit with bacon : roaft it as you do a hare, 
with a fluffing in the belly, and it eats very well. But then 
you mufl make gravy fauce ; but if you do not lard it, white 
fauce, made thus : take a little veal broth, boil it up with a 
little flour and butter, to thicken it, then add a gill of cream ; 
keep it flirring one way till it is fmooth, then put it in a boat 
<QJ in the difh. Turkic;, 
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Turlies, Pheafants> Z*fc may he larded. 

YOU may lard a turkey or pheafant, or any thing, juft as 
^oulike it. 

To roajl a Foivf, Pheafatrt-faJJSion. 

IF you mould have but one pheafant, and want two in a 
dilh, take a large full-grown fowl, keep the head on, and 
trufs it juft as yoU do a pheafant ; lard it with bacon, but do 
not lard the pheafaat, and nobody, will know it. 

• * 

RULES to be obferved in ROASTING. 

IN the flrft place, take great care the {pit be very clean ; 
VLT\*i be fure to clean it with nothing but fand and water, 
Wafh it clean, and wipe it with a dry cloth ; for oil, brick - 
duft, and fuch things, will fpoil your meat. 

BEEF. 

$ 

TO roaft: a piece of beef about ten pounds will take an 
hour and an half, at a good fire. Twenty pounds weight 
will take three hours, if it be a thick piece *, but if it be a 
thin piece of twenty pounds weight, two hours and a half 
will do it ; and fo on according to the weight of your meat, 
more or lefs. Obferve, in frofty weather your beef will take 
half an hour longer. 

MUTTON. 

A leg of mutton of fix pounds will take an hour at a quick 
fire; if frofty weather an hour and a quarter; nine pounds, an 
hour and a half; a leg of twelve pounds will take two hours ; 
H* frofty, two hours and a half ; a large faddle of mutton will 
' take three hours, becaufe of papering it ; a fmall faddle will 
t:rke an hour and a half, and fo on, according to the fize ; a 
bread will take half an hour at a quick fire ; a neck, if large, 
an 'hour; if very fmall, little better than half an hour; a 
Ihoulder much about the fame time as a leg ; a chine of 
twelve pounds an hour and a half, and fo on. 

PORK. 

» 

PORK muft be well done. To every pound allow a 
quarter of an hour : for example, a joint of twelve pounds 
weight, three hours, and fo on ; if it be a thin piece of 
that weight, two hours will roaft it. 

Direflicm 
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Dirccllons concerning Bcef y Mutton, and Pork, 

THESE three you may bafte with fine nice dripping. Be 
fure your fire be very good and brifk ; but do not lay your 
meat' too near the fire, for fear of burning or fcorching. 

VEAL, 

VEAL takes much the fame time roafting as pork ; but be 
fure to paper the fat of a loin of filler, and bafte your veal 
with good butter. 

" H O U S E-L A M B. 

» 

IF a large fore-quarter, an hour and a half; if a fmall one, 
an hour. The outfide muft be papered, bafted with good 
butter, and you mud have a very quick fire. If a Jeg, a- 
bout three quarters of an hour ; a neck, a breaft, or ftioul- 
der, three quarters of an hour ; if very fmall, half an hour 
will do. 

A P I G y 

IF juft killed, an hour ; if killed the day before, an hour 
and a quarter; if a very large one, an hour and a half. But 
the beft way to judge, is when the eyes drop out, and the 
fkin is grown very hard ; then you muft rub it with a coarfe 
cloth, with a good piece of butter roHed in it, till the crack- 
ling is crifp and of a fine light brown. 

A HARE* 

YOU muft have a quick fire. If it be a fmall hare, put 
three pints of milk and half a pound of frefh butter in the 
dripping-pan, which muft be very clean and nice; if a large 
one, two quarts of milk and half a pound of frefh butter. 
You muft bafte your hare well with this all the time it is 
roaftiug ; and, when the hare has foaked up all the butter 
and milk, it will be enough. Put your gravy, and hot cur- 
rant jelly, in boats. 

A TURRET. 

A middling turkey wil} take an hour ; a very large ©ne, 
an hour and a quarter ; a fmall one, three quarters of art 
hour. You muft paper the breaft till it is near clone enough, 
then take the paper off and froth it up. Your fire muft be 
very good. 

A GOOSE. 

« 
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A GOOSE. 
Obferve the fame rules. 

F 0 W L S. 

A large fowl, three quarters of an hour ; a middling one f 
half an hour; very fmall chickens, twenty minutes. Your 
fire mult be very quick and clear when you lay them down* 

TAME DUCKS. 

■ 

Obferve the fame roles. 

WILD DUCKS. 

Twenty minutes ; if you love them well done, twenty* 
five minutes. 

T E A L 9 W IG E O N, &c 

Wigeon a quarter of an hour. Teal eleven or twelve mi- 
nutes* 

WOODCOCKS. 
Twenty-five minutes. 

PARTRIDGES and SNIPES. 
Twenty minutes. 

PIGEONS and LARKS. 
Twenty minutes. 

Directions concern':?! g Poultry, 

IF your fire is not very quick and clear when you lay 
your poultry down to roaft, it will not eat near fo fweet, or 
look fo beautiful to the eye. 

a 

To leep Meat hot. 

* 

THE beft way to keep meat hot, if it be done before your 
company is ready, is to fet the difli over a pan of boiling wa- 
ter ; cover the dilh wiih a deep cover, fo as not to touch the 
meat, and throw a cloth over all. Thus you may keep your 
meat hot a long time, and it is better than over-roalting and 
fpoiling the meat. The fleam of the water keeps the meat 
hot, aad does noi draw the gravy out, or draw it up ; where- 
as, 
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as, if you fet a difh of meat any time over a chaffing-difti of 
coals, it will dry up all the gravy, and fpoil the meat. 

To drefs GREENS, ROQTS, &c. 

ALWAYS be very careful that your greens be nicely 
picked and wafiied. You mould lay them in a clean pan, for 
fear of fand or duft whieh is apt to hang round wooden vef- 
fels. Boil all your greens in a copper or fauce-pan, by them- 
felves, with a great quantity of water. Boil no meat with 
them, for that difcolours them. Ufe no iron pans, &c. for 
they are not proper j but let them be copper, brafs, or filver. 

To drefs Spitiach. 

PICK it very clean, and wafh it in five or fix waters ; put 
it in a fauce-pan that will juft hold it, throw a little fait over 
it, and cover the pan clofe. Do not put any water in, but 
{hake the pan often. You muft, put your fauce-pan on a 
clear quick fire. As foon as you find the greens are (hrunk 
and fallen to the bottom, and that the liqnor which comes 
out of them boils up, they are enough. Throw them into 
a clean fieve to drain, and fqueexe it well between two. 
plates, and cut it in any form you like. Lay it in a plate, 
or fmall di(h, and never pint any butter on it, but put it in a 
cup. 

Ta drefs Cabbages, &c. • 

CABBAGE, and all forts of young fprouts, muft be boiled 
in a great deal of water. When the ftalks are tender, or 
fall to the bottom, they are enough ; then take them off, be- 
fore they lofe their colour. Always throw fait in your water 
before you put your greens in. Young fprouts you fend to 
table juft as they are, but cabbage is beft chopped and put 
into a fauce-pan with a good piece of butter, ftirring it for 
a'iout five or fix minutes, till the butter is all melted, and 
then fend it to table. 

To drefs Qarrots* 

LET them be fcraped very clean, and when they are e- 
nougb, rub them In a clean cloth, then (lice them into a 
plate, and pour fome melted butter Over them. If they are 
young fpring carrots, half an hour will boil them \ if large, 
an hour 5 but e'd' Sandwich, carrots will take two hours. 

To 
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To drefs Turnips* 

THEY eat bed boiled in the por, and when enough take? 
them out and put them in a pan, and mafh them with butter, 
a little cream, and^ little fait, and fend them to table. But 
you may do.them thus : pare your turnips, and cut them into 
dice, as big as the top of one's finger : put them into a clean 
fauce-pan, and juft cover them with water. When enough, 
throw them into a fieve to drain, and put them into a fauce- 
.pan with a good piece of butter and a little cream \ ftir them 
over the fire for five or fix minutes, and fend them to table. 

■ 

To drefs Parf trips. 

THEY fhould be boiled in a great deal of water, and when 
you find they are foft (which you will know by running a fork 
into them), take them up, and carefully fcrape all the dirt 
off them, and then with a knife fcrape them all fine, throw- 
ing away all the fticky parts, and fend them up plain in a 
difli with melted butter. 

To drefs Broccoli. 

STRIP all the little branches off till you come to the top 
one, then with a knife peel off all the hard outfide (kin, 
which is on the (talks and little branches, and throw them 
into water. Have a (lew-pan of water with fome fait in it : 
when it boils put in the broccoli, and when the (talks are 
tender it is e#iough, thei\ fend it to table with a pfece of 
toafled bread foaked in the water the broccoli is boiled in un- 
der it, the fame way as afparagus, with butter in a cup. The 
French eat oil and vinegar with it. 

To drefs Potatoes. 

YOU mufl boil them in as little water as you can, without 
burning the fauce-pan, Coter the fauce-pan clofe, and when 
the (kin begins to crack they are enough. Drain all the water 
out, and let them (land covered for a minute or two ; then peel 
them , lay t hem in your plate, and pour fome melted butter over 
them. The belt way to do them is, when they are peeled to 
lay them on a gridiron till they are of a fine brown, and fend 
them to table. Another way is to put them into a fauce-pan 
with fome good beef dripping, cover them clofe, and (hake 
the Giuce pan often for fear of burning to the bottom. When 
they are of a fine brown, and crilp, take them up in a plate, 

then 
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then put them into another for fear of the fat, and put butter 
in a cup. 

To drefs Cauliflowers. 

TAKE yrmr flbwer?, cut off all the green part, and then 
cut the flowers into four, ami lay them into water for an hour : 
then have fome milk and water bpiling, put in the cauli- 
flowers, ami be fure to (kim the faucepah we41. When the 
ftalks are tender, take them carefully up, and put them into a 
cullender to drain: then put a fpoonful of water into a clean 
ftew-pan with a little duft of flour, about a quarter of a pound 
of butter, and (hake it round till it is all finely melted, with 
a little pepper and fait ; then take half the cauliflower and cut 
it as you would for pickling, lay it into the ftew-pan, turn it, 
and (hake the pan round. Ten minutes will do it. Lay the 
ftewed in the middle of your plate, and the boiled round it. 
Pour the butter you did it in over it, and fend it to table. 

Another way. 

CUT the cauliflower ftalks off, leave a little green on, an4T~ 
boil them in fpring water and fait : about fifteen minutes will 
do them. Take them out and drain them ; fend them whole 
in a dilh, with fome melted butter in a cup. 

To drefs French Beans* 

FIRST fifing them, then cut them in two, and afterwards 
acrofs: but if you would do them nice, cut the bean into 
four, and then acrofs, which is eight pieces. Lay them intt> 
Water and fait, and when your pan boils put in fome fait and 
the beans ; when they are tender they are enough ; they will 
be foon done. Take care they do not lofe their fine green. 
Lay them in a plate, and have butter in a cup. 

To drefs Artichokes. 

WRING off the ftalks, and put them into cold water, and 
wa(h them well, then put them in, when the water boils, with 
the tops downwards, that all the duft and land may boil out. 
An hour and a half will do them. 

To drefs AfparaguS. 

, SCRAPE ail the ftalks Very carefully till they look white, 
then cut ajl the ftalks even alike, throw them into water, and 
Jpve ready' a flew- pan boiling. Put in fome fait, and tie the 

C afparagu* 
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afparagus in little bundles. Let the water keep boiling, ami 
when they are a little tender take them up. If you boil thcrn 
too much you lofc both colour and tafle. Cut the round of a 
fmall loaf, about half an inch thick, toaft it brown on both 
fides, dip it in the afparagus liquor, and lay it in your difh j 
pour a little butter over the toaft, then lay your afparagus on 
the toaft all round the dim, with the white tops outward. 
Do not pour butter over the afparagus, for that makes them 
greafy to the fingers, but have your butter in a bafon, and 
fend it to table. 

Directions conternwg Garden Things. 

MOST people fpoil garden things by over-boiling them. 
All things that are green fliould have a little crifpnefs, for if 
they are over-boiled, they neither have any fweetnefs or 
beauty. 

To drefs Beans and Bacon. 

WHEN you drefs beans and bacon, boil the bacon by it- 
Telf, and the beans by themfelves, for the bacon will fpoil the 
colour of the beans. Always throw fome fait into the water, 
and fome parfley, nicely picked. When the beans are enough 
(which you Will know by their being tender), throw them in- 
to a cullender to drain. Take up the bacon and fkin it ; 
throw fome rafpings of bread over the top, and if you have 
an iron, make it red hot and hold over it, to brown the top of 
the bacon *, if you have not one, hold it to the fire to brown 
put the bacon in the middle of the dim, and the beans all 
round, clofe up to the bacon, and fend them to table, with 
parfley and butter in a bafon. 

To make Gravy for a Turkey or any fort nf Fowls. 

TAKE a pound of the lean part of the beef, hack it with a 
knife, flour it well, have ready a (lew-pan with a piece of frefh 
butter. When the butter is melted, put in the beef, fry it till 
"it is brown, and then pour in a little boiling water ; (hake it 
round, and then fill up with a tea-kettle of boiling- water. 
Stir it altogether, and put in two or three blades of mace, four 
or live cloves, fome whole pepper, an onion, a bundle of fweet 
herbs, a little crufl of bread baked brown, and a little piece of 
carrot. Cover it clofe, and let it flew till it is as good as yoi* 
would have it* This will make a pint of rich gravy. 

. 2ft 
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To make Veal> Mutton^ or Beef Gravy. 

TAKE a raftier or two of bacon or ham, lay it at the bot* 
torn of your ftew-pan; put your meat, cut in thin dices over 
it § and cut fome onions, turneps, carrots, and cellery, a little 
thyme, and put over the meat, with a little all-fpice ; put a 
little water at the bottom, then fet it on the fire, which muft. 
be a gentle one, and draw it till it is brown at the bottom 
(which you may know by the pan's hiding), then pour boiling 
water over it, and Hew it gently for one hour and a half; if a 
fmall quantity, lefs time will do it. Seafon it with fait. 

'Brown Colouring for M<ide-d\fhes* 

TAKE four ounces of fugar, beat fine; put it into an iron 
frying-pan, or earthen pipkin ; fet it over a clear fire, and when 
the fugar is melted it will be frothy ; put it higher from th* 
fire until it is a fine brown ; keep it flirring all the time, fih 
the pan up with red wine ; take care it don't boil over, add a 
little fait and lemon ; put a little cloves and mace, a fhallot or 
two, boil it gently for ten minutes ; pour it in a bafon till it 
is cold, then bottle it for ufe. 

To make Gravy. 

IF you live in the country, where you cannot always have 
gravy- meat, when your meat, comes from the butcher's, take a 
piece of beef, a piece of veal, and a piece of mutton : cut 
them into as fmall pieces as you can, and take a large deep 
fauce-pan with a cover, lay your beef at bottom, then your 
mutton, then a very little piece of bacon, a dice or two of 
carrot, fome mace, cloves, whole pepper black and white, 
large onion cut in dices, a bundle of fweet herbs, and then 
lay in your veal. Cover it clofe over a dow fire for fix or 
feven minutes, fhaking the fauce-pan now and then ; then 
fluke fome dour in, and have reedy fome boiling water ; pour 
it in till you cover the meat and fomething more. Cover ir. 
clofe, and let it flew till it is quite rich and good ; then feafon 
it to your tafte with fiilt, and drain it off. This will do for 
mod things. 

To bake a Leg of Beef 

DO it juft in the fame manner, as before direfled, in the 
making gravy for foups, &c. and when it is baked, ftrain tc 
through a coarfe ficve. Pick out all the finews and fat, put 
them into a fauce-pan with a few fpoonfuis of the gravy, a little 

C a red-wine 
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red wine, a little piece of butter rolled in flower, and fome muf- 
tard > iliake your fauce-pan often, and when the fauce is hot 
and thick, dilh it up, and fend it to tab!e. It is a pretty diih. , 



To hake an Ox's Head. 



X > ■ 

DO juft in the fame manner as the leg of beef is directed to 
he done in making the gravy for foups, &c. and it does full as 
well for the fame ufes. If it fliould be too llrong for any thing 
yeu want it for, it is only putting fome hot water to it. Cold 
water will fpoil it. 

To boll Pickled Pork* 

BE fure you put it in when the water boils. If a middling 
piece, an hour will boil it ; if a very large piece, an hour and 
a half, or two hours. If you boil pickled pork too long, it 
will go to a jelly. You will know when it is done by trying 
it with a fork. 
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Made Dishes*' 

To drefs Scotch CollofU 

TAKE a piece of fillet of veal, cut it in thin pieces, about 
as big as a crown-piece, but very thin \ (hake a little 
flour over it, then put a little butter in a frying pan, and melt 
v ; put in your collops and fry them quick till they are brown, 
then lay them in a difh : have ready a good ragoo made thus : 
take a little bu;ter in your (lew-pan, and melt it, then add a 
large fpoenful of flour, ftir it-about till it is fmooth, then put 
in a pint of good brown gravy 5 feafon it with pepper and fait*, 
pour in a fmall glafa of white-wine, fome veal fwcet-breads, 
force meat balls, truffles, and morels, ox-palates, and mufh- 
fobms j'ftcw tlicm genrly for half an hour, add the juice of half 
a lemon to it \ put it over the collops, and garnHh with rafherrf 
of bacon. Some like the Scotch collops made thus : put the! 
eollpps into the ragoo, and ftew then for five minutes. 
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To drefs White CoUops. 

CUT the veal the fame as for Scotch collops ; throw them 
into a (lew-pan 3 put fome boiling; water over them, and ftir 
them about, then (train them off ; take a pint of good veal 
broth, and thicken it ; add a hundle of fweet herbs, with 
fome mace ; put fweet-bread, force-meat balls, and frefh 
muftirooms ; if no frefh to be had, ufe pickled ones warned in 
warm water ; (lew them about fifteen minutes ; add the yoik 
of two eggs, and a pint of cream; beat them well toge- 
ther with fome mitmeg grated, % and keep (lirring till it boils 
up ; add the juice of a quarter of a lemon, then put it in your 
difli. Garni(h with lemon. 

To drefs a Fillet of Vtal with CoUops. . 

» 

FOR an alteration, take a fmall fillet of veal, cut what 
collops you want, then take the udder and fill it with force- 
meat, roll it round, tie it with a pack-thread acrofs, and roaft 
it \ lay your collops in the dim* and lay your udder in the 
middle. Garnifh your dilhes with lemon. 

1 

To make Force-meat Balls, % 

*» » 

NOW you are to obferve, that force-meat balls are a great 
addition to all rriade dimes, made thus : take^half a pound of ^ 
veal, and half a pound of fuet, cut fine, and beat in a marble 
mortar or wooden bowl ; have a few fweet-herbs and parfiey 
fhred fine, a little mace dried and beat fine, a fmall nutmeg 
grated, or half a large one, a little lemon-peel cut very fine, a 
little pepper and fait, and the yolks of two eggs; mix all thefe 
well together, then roll them in little round balls, and fome in 
little long balls ; roll them in flour, and fry them brown. If 
they are for any thing of white feuce, put a little water in a 
fauce-pan, and when the water boils put them in, and let therii 
boil for a few miuntes, but never fry them for white fauce, " 

■ 

Truffles and Morels good in Sauces and Soups. 

TAKE half an ounce of truffles and morels, let them be 
well warned in warm water to get the fand and dirt out, theft 
fimmer them in two or three fpoonfuls of water for a few mi- 
nutes, then put them with the liquor into the fauce. They 
ibicken both fauce and foup, and give it a fine flavour. 
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. To flew Ox Palates. 

STEW them very tender ; which mud be done by putting 
them into cold water, and let them ftew very foftly over a 
flow fire till they are tender, then take off the two (kins, cut 
them in pieces, and put them either into your made-difh or 
foup; and cock's-combs and artichoke-bottoms, cut fmall, 
and put into the made-dim. Garnifh your dimes with lemon, 
fweet-breads (tewed, or white dilhes, and fried for brown ones, 
and cut in little pieces. 

To ragoo a Leg of Mutton* 

TAKE all the (kin and fat off, cut it very, thin the right 
way of the grain, then butter your (lew-pan, and (hake fomc 
flour into it ; (lice half a lemon and half an onion, cut them 
very fmall, a little bundle of fweet herbs, and a blade of mace. ' 
Put altogether with your meat into the pan, ftir it a minute or 
two, and then put in fix fpoonfuls of gravy, and have ready an 
anchovy minced fmall ; mix it with fome butter and flour, ftir 
it altogether, for fix minutes, and then dim it up. 

To make a Brown Fricafey. 

YOU" mud take your rabbits and chickens, and (kin the rab» 
bits, but not the chickens, then cut them into fmall pieces, 
and rub them over with yolks of eggs. Have ready fome grated 
bread, a little beaten mace, and a little grated nutmeg mixed 
together, and then roll them in it : put a little butter into a 
(lew-pan, and when it is melted put in your meat. Fry it of 
a fine brown, and take care they do not (lick to the bottom of 
the pan; then pour the butter from them, and pour in half a 
pint of brown gravy, a giafs of white wine, a few muflirooms, 
or two fpoonfuls of the pickle, a little fait (if wanted), and a 
piece of butter rolled in (lour. When it is of a fine thicknefs 
dim it up, and fend it to table. You may add truffles and 
morels, and cock's combs. 

To make a White Fricafey. 

m 

TAKE two chickens, and cut them in fmall pieces ; put 
them in warm water to draw out the blood, then put them 
into fome good veal broth; if no veal bro?h, a little boiling 
water, and (lew the n gently with a bundle of fweet herbs, 
and a blade of mace, till they are tender; then take out the 
fweet herbs, add a little flour ajid butter, boiled together, iq 
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thicken it a little, then add half a pint of cream, and the yolk 
of an egg beat very fine ; fome pickled mufhrooms : the beft 
way is to put fome frem mufhrooms in at firft : if no frefti, then 
pickled ; keep ftirring it till it boils up, then add the juice of 
half a lemon, ftir it well to keep it from curdling, then put it 
in your dim. Garnifh with lemon. 

To ft lea fey Rabbits, Lamb, or Veah 
Obferve the directions given in the preceding article, 

A fecond Way to make a IVhite Fricafcy. 

YOU muft take two or three rabbits, or chickens, (kin 
them, and lay them in warm water, and dry them with a 
clean cloth, Put them into a {lew-pan, with a blade or two 
of mace, a little black and white pepper, an onion, a little 
bundle of fweet herbs, and do but jufl cover them with water : 
ftew them till they are tender, then with a fork take them 
out, drain the liquor, and put them into the pan again with 
half a pint of the liquor, and half a pint of cream, the yolks 
of two eggs beat well, half a nutmeg grated, a glafs of white 
wine, a little piece of butter rolled in flour, and a gill of 
mufhroons, keep ftirring all together, all the while one way*, 
till it is fmooth and of a fine thicknefs, and then difli it up. 
Add what you pleafe. 

A third Way of making a White Fricafey % 

TAKE three chickens, fkin them, cut them into fmall 
pieces, that is every joint afundcr; lay them in warm wa- 
ter for a quarter of an hour, take them out and dry them with 
a cloth, then put them into a ftew-pan with milk and water, 
and boil them tender j take a pint of good cream, a quarter 
of a pound of butter, and ltir it till it is thick, then let it ftand 
till it is cool, and put to it a little beaten mace, half a nut- 
meg grated, a little fait, and a few mufhropms ; ftir all toge- 
ther, then take the chickens out of the ftew-pan, throw away 
what they are boiled in, clean the pan, and put in the chick- 
ens and faucc together ; keep the pan making round till they 

are quite hot, and difh them up. Garnifh with lemon, 

< 

To frlcafey Rabbits, Lamb, Szvett-brtads, or Tripe* 

po them the fame way. 
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Another Way to fricafey Tripe. . . 

TAKE a piece of double tripe, and cut it in pieces of 
about two inches ; put them in a faiice-pan of water, with an 
onion and a bundle of fweet herbs; boil it till it is quite ten- 
der, then have ready a bifhemel made thus: take fome lean 
ham, cut it in thin pieces and put it in a (lew-pan, and fonje 
veal, having firft cut off all the fat, put it over the ham ; cut 
an onion in fltces, fome carrot and turnip, a little thyme, 
cloves, and mace, and fome frefh mufiirooms chopped ; p.qt a 
Jittle milk at the bottom, and draw it gently over the rire ; 
be careful it does not fcorch ; fhen put in a quart of milk, and 
, half a pint of cream, flew it gently for an hour, thicken it 
Tyith a little flqur and milk, feafon it with fait, and a very little 
Kian-pepper bruifed fine, then ftrain it off through a tammy, 
put your tripe into it, tofs it up, and add fome force-meat 
balls, mufhrooms, and oyfters blanchea*; then put it into 
your di(h, and garniflx with fried oyllers, or fweer.-breads r or 
lemons. 

» * ■ 

Ji ragoo Hogs Feet and Ears t 

TAKE your ears out of the pickle they are foufed in, or 
boil them till they are tender, then cut them into little long 
thim bits, about two inches long, and about as thick as a 
quill ; put them into your ftew-pan with half a pint of good 
jravy, or as much as will cover them, a glafs of white wine, 
a good deal qf rnuftard, a good piece of butter rolled in flour,, 
and a little pepper and fait ; ftir all together till it is of a fine 
tbicknefs, and then difli it up. The hogs feet mud not be 
flewed but boiled tender, then flit them in two, and put the 
yoik of an egg oyer apd crumbs of bread, and broil or fry them \ 
put the ragoo of ears in the middle, and the feet round it. 

Note, they make a very pretty dim fried with butter and 
rnuftard, and a little good gravy, if you like it* Then only 
cut the feet and ears in two. Ypu tnay add half an onion, cut 
fmall. 

■ To fry Tripe. \ , * 

CUT your tripe in long pieces of about three inches wide, 
$md all the breadth of the double j put it in fome fmall-beer 
batter, or yolks of eggs ; have a large pan of good fat, and 
fry it brown, then take it out and put it tQ drain \ diftlit up 
with plain butter in a cup. 

\ > * ' ■ 
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Tripe a la Kilkenny. 

THIS is a favourite irifh difli, and is done thus : take a piece 
of double tripe cut in in fquare pieces, have twelve large onions 
peeled and waflied clean, cut them in two, and put them on to 
boil in clean water till they are tender; then put in your tripe, 
and boil it ten minutes; pour off almoft all the liquor, lhake a 
little flour in it, and put fome butter in, and a little fait and 
mutt anl '• {hake it all over the fire till the butter is melted; 
then put it in your difli, and fend it to table as hot as poflible. 
Garnifh with barberries or lemon. 

A Fricafey of Pigeons, 

TAKE eight pigeons new killed, cut them in fmall pieces, 
and put them in a ftew-pan with a pint of white wine and a pint 
of water. Seafon your pigeons with fait and pepper, a blade or 
two of mace, an onion, a bundle of fweet herbs, a good piece 
of butter jufl rolled in a very little flour : cover it clofe, and 
Jet them itew ti l there is jufl enough for fauce, and then take 
out the onion and fweet herbs, beat up the yolks of three eggs, 
grate half a nutmeg in, and with your fpoon pufh the meat 
all to one fide of the pan and the gravy to the other fide, and 
ftirin the egg* $ keep them ftirring for fear of turning to curds, 
and when the lauce is fine and thick (hike all together, and 
then put the meat into the difh, pour the fauce over it, and 
have ready fome flices of bacon toafted, and fried oyfters; 
throw the oyfters all oyer, and lay the bacon round* Gat- 
iiilh with lemon*. 

A Fricafey cf Lamb flones and Sweet-breads. 

HAVE ready fome lamb-ftones blanched, parboiled and 
diced, and flour two or three fweer-breads ; if very thick, out 
them in two ; the yolks of fix hard eggs whole, a few pifta- 
chio,-nu> kernels, and a few large oyfters : fry thefe all of 
a fine brown, then pour out all the butter, and add a pint of 
drawn gravy, the lamb-ftones, fome afparagus-tops about an. 
inch long, fome grated nutmeg, a little pepper and fait, two 
(halots fhred fmall, and aglafs of white-wine. Stew all thefe 
together for ten minutes, then add the yolks of three eggs 
beat very fine, with a little cream, and a little beaten mace ; ftir 
all together till it is of a fine thicknefs, arid t^n $ifh it up. 
Ganuft with iemonj 
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To hq/b a Calf* s Head* 

- BOIL the head almoft enough, then take the bed half, and 
with a (harp knife take it nicely from the bone, with the two 
eyes. Lay it in a little deep difli before a good fire, and take 
great care no afhes fall into it, and then hack it with a knife 
crofs and crofs : grate fome nutmeg all over, the yolks of two 
eggs, a very little pepper aud fait, a few fweet herbs, fome 
crumbs of bread, and a little lemon-peel chopped very fine, 
bade it with a little butter, then bafte it again ; keep the difh 
turning that it maybe all brown alike: cut the other half 
and tongue into little thin bits, and fet on a pint of drawn 
gravy in a fauce-pan, a little bundle of fweet herbs, an onion, 
a little pepper and fait, a glafs of white-wine, and two fhalcats ; 
boil all thefe together a few minutes, then (train it through a 
fieve, and put it into a clean ltew-pan with the hafh. Flour 
die meat before you put it in, and put in a few mufhrooms, a 
fpoonful of the pickle, two fpoonfuls of catchup, and a few 
truffles and morels ; ftir all thefe together for a few minutes, 
then beat up half the brains, and ftir into the flew-pan, and a 
little pieee of butter rolled in flour. Take the other half of the 
brains, and beat them up with a little lemon-peel cut fine, a 
Jittle nutmeg gtated, a little beaten mace, a little thyme fhred 
fmall, a little parfley, the yolk of an egg, and have fome good 
dripping boiling in a ftew-pan 5 then fry the brains in little 
cakes, about as big as a crown-piece. Fry about twenty oyfters 
dipped in the yolk of an egg, toaft fome dices of bacon, fry a 
few force-meat balls, and have ready a hot difli ; if pewter, 
over a few clear coals ; if china over a pan of hot water. Pour 
in your hafh, then lay in your toafted head, throw the force- 
meat balls over the hafh, and garnilh the dim with fried oy- 
fters, the fried brains, and lemon ; throw the reft over the hafh, 
Jay the bacon round the difh, and fend it to table. 

Jo kajh a Caffs Head white. 

TAKE a pmt of white gravy, a large wine-glafs of white- 
wine, a little beaten mace, a little nutmeg, and a little fait ; 
throw into your hafh a few mufhrooms, a few truffles and mo- 
rels firfl parboiled; a few artichoke bottoms, and afparagus 
tops, if you have them, a good piece of butter rolled in flour^ 
the yolks of two eggs, half a pint of cream, and one fpoonfull 
of mufhroom catchup ; flir it all together very carefully till it 
is of a fine tl icknefs ; then pour it into your difh, and lay the 
©the. r half of the head, as before mentioned, in the middle, and 

garnilh 
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garnifh as before direcled, with fried cyders, brains, lemon, 
find force-meat balls fiied. 

A 

To bake a Calfs Head. 

TAKE the head, pick it and warn it very clean ; take an 
earthen dim large enough to lay the head on, rub a little piece 
of butt -r all over the dim, then lay feme long iron fkewers 
acrols the top of the difh, and lay the bead on them ; fkewer 
up the meat in the midde that it do not lie on the dim, then 
grate fame nutmeg all over it, a few fweet herbs Hired fmell, 
fome crumbs of bread, a little lemon-peel cut fine, and then 
flour it all over : flick pieces of butter in the eyes and all over 
the head, and flour it again. Let it be well baked, and of a 
fine brown ; your may throw a little pepper and fait over it, 
and put into trie dith a piece of beef cut fmall, a bundle of 
fweet herbs, an onion, fome whole pepper, a blade of mace, 
two cloves, a pint of water, and boil the brains with fome 
fage. When the head is enough, lay it on a dim, and fet it 
to the fire to keep warm, then ftir all together in the difh, 
and boil it in a fauce-pan ; drain it off, pur it into the fauce- 
pan again, add a piece of butter rolled in flour, and the fage 
in the brains chopped fine, a fpoonful of catchup, and two 
fpoonfuls of red-wine 5 boil them together, take the brains, 
beat them well, md mix them with the fauce: pour it into 
the difli, and fend it to table. You mufl bake the tongue with 
the head, and do not cut it out. It will lie the handfomer 
in the difh. 

To bake a Sheep's Head. 
Do it the fame way, and it eats very well. 

T 7 drefs a Lamb's Head. * 

BOIL the head and pluck tender, but do not let the liver 
be too much done. Tal^e the head up, hack it crofs and crofs 
with a knife, grate fome nutmeg over it, and lay it in a difh, 
before a good fire ; then grate fome crumbs of bread, fome 
fweet herbs rubbed, a little lemon-peel chopped fine, a very 
little pepper ami fait, and bafte it with a little butter : then 
throw a little flour over it and juft as it is done do the fame, 
bafte it and drudge it. Take half the liver, the lights, the 
heart and tongue, chop them very fmall, with fix or eight 
fpoonfuls of gravy or water ; firfl (hake fome flour over the 
meat, and ftir it together, then put in the gravy or water, a 
£ood piece of bttfte rolled in a little flour, a little pepper and 
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,falt, and what runs from the head in the dim ; fimmer all 
together a few minutes, and add half a fpoonful of vinegar, 
pour it into your difli, lay the head in the middle of the 
mince-meat, have ready the other half of the liver cut thin, 
with fome flices of bacon broiied, and lay rouud the head, 
Garniih the Uiih with lemon, and fend it to table. 

Tor a zoo a Neck ofVcaL . 
CUT a neck of veal into (leaks, flatten them with a rolling- 
pin, feafen them with fait, pepper, cloves, and mace, lard 
them with bacon, lemon-peel, and thyme, dip them in the 
yolks of eggs, make a fheet of (Irong cap-paper up at the four 
corners in the form of a dripping-pan ; pin up the corners, 
butter the paper and alfo the gridiron, and fet it over a fire of 
charcoal; put in your meat, let it do leifurcly, keep it batt- 
ing and turning to keep in the gravy •, and when it is enough 
have ready half a point of ftrong gravy, feafon it high, put in 
tnumrooms and pickles, force-meat balls dipped in the yolks 
of eggs, oyflers ftewed and fried, to lay round and at the top 
of your dilh, and then ferve it up.. If tor a biown ragoo, put 
in red wine. If for a white -one, put in white-wine, with the 
yolks of eggs beat up with two or three fpoonfuls of cream. 

To ragoo a Br c a ft of VeaL 

TAKE your bread of veal, put it into a large ftew-pan, 
put in a bundle of fweet-herbs, an onion, fome black and 
%vhite pepper, a blade or two of mace, two or three cloves, a 
■very little piece of lemon-peel, andjuft cover it with water : 
when it is tender take it up, bone it, put in the bones, borl 
it up till the gravy is very good, then ftrain it off, and if you 
have a little rich beef gravy, add a quarter of a pint, put in 
half an ounce of truffles and morels, a fpoonful or two of 
catchup, two or three fpoonfuls of white-wine, and let them 
•ail boil together : in the mean time flour the veal, aod fry it 
in butter till it is of a fine brown, then drain out all the but>- 
ter, and pour the gravy your are boiling to the veal, with a few 
muflirooms: boil all together till the fauce is rich and thick, 
and cut the fweetbread into four. A few force-meat balls are 
proper in it. Lay ihe veal in the dim, and pour the fauce all 
over it* Garnim with lemons. 

Or thus: half roaft a breaif. of veal, then cut it in fquarc 
pieces ; put it into a ftew-pan, with half a pint of gravy, a pint 
.of water, a bundle of fweet herbs, an onion ftuck with cloves 
a little mace, and flew it till it is tender \ then take it 
aut, and pull put ail the bones, drain the gravy through 3 



Digitized by Google 



MADE PLAIN AND EASY. 2* 

fieve, then put it into the ftew-pan again, with a fpoonful of 
mttflard, fome truffles and morels, a fweet-bread cut in pieces, 
one artichoke bottom, about twenty force-meat balls, fome 
butter rolled in flour, enough to thicken it ; boil it up till it isofc 
a proper thicknefs 5 feafon it with pepper and fait, then put in 
your veal, (lew it for five minutes, add the juice of halt* a le- 
mon, then put your meat into the difh, the ragoo all over it. 
Garnifh with lemon and bect-root. 

Another Way to ragoo m a Breajl of Veal. 

YOU may bone it nicely, flour it, ana 1 fry it of a fin* 
brown, then pour the fat out of the pan, and the ingredients 
as above, with the bones; when enough, take it out, and 
flrain the liquor, then put in your meat again, with the in- 
gredients, as before directed. 

• A Breajl of Veal in, Hodge-podge. . ' ' 

' TAKE a breafl of veal, cut the brilket into little pieces 
and every bone afun ler, then flour it, and put half a pound of 
good butter into a ftew-pan; when it is ho* throw in the 
vtal, fry it all over of a fine light brown, and then have ready 
2 tea-kettle of water boiling ; pour it in the ftew-pan, fill it 
up and flir it round, throw in a "pint of green peas, a fine let- 
tuce whole, clean wafhed, two or three blades of mace, a 
little whole pepper tied in a muflin rag, a little bundle of 
fwect herbs, a fmall onion Ruck with a few cloves, and a little 
fait. Cover it clofe, and let it flew an hour; or till it is boil- 
ed to your palate, if you would have foup made of it ; if you 
Would only have fauce to eat with the veal, you muft flew it 
till there is juft as much as you would have for fauce, and 1 
feafon it with fait to your palate ; take out the onion, fweet 
herbs, and fpice, and pour it altogether into your difh. It 
is a fine difh. If you have no peas, pare three or four cucum- 
bers, fcoop out the pulp, and cut it into little pieces, and take 
four or five heads of cellery, clean wafhed, and cut the white 
part fmall ; when you have no lettuces, take the little hearts 
of favoys, or the little young" fprouts that grcKv on the old cab- 
bajre-ftalks, rbout as bigas the top of your thumb. 

Note, if you would make a very fine difh of it, fill the in- 
Edeof your lettuce with force-meat, and tie the top clofe with 
a thread; flew it till there is but juft enough for fauce; fet the 
lettuce in the middle, and the veal round, and pour the fauce 
all over it. Garnifli your difli with rafped bread, made into 
figtrres with your fingers. This is the cheapeft way of drefling 
* breafl of veal to be good, and ferve a number of people. 
9it I* 
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To collar a Brcajl of Veal. 

TAKE a very tharp knife, and nicely take out all the 
bones, but take great care you do not cut the meat through ; 
pick all the fat and meat off the bones, then grate fome nut- 
meg all over the infide of the veal, a very little beaten mace, 
a little pepper and fait, a few fweet herbs fhed fmaM, fome 
parfley, a little lemon-peel fhred fmall, a few crumbs of bread, 
and the bits of fat picked off the bones ; roll it up tight, (lick 
one fkewer in to hold it together, but do it clever, that it 
fland3 upright in the difh : tie a pack-thread acrofs it to hold 
it together, fpit it, then roll the caul all round it, and road 
it. An hour and a quarter will do it. When it has been 
about an hour at the fire, take off the caul, drudge it with 
flour, bafte it well with freth butter, and let it be of a fine 
brown. For fauce take two-penny worh of gravy beef, cut 
it and hack it well, then flour it, fry it a little biown, then 
pour into your ftew-pan fome boiling water, ftir it well toge- 
ther, then fill your pan two pans full of water; put in an 
onion, a bundle fwect-herbs, a little cruft or bread toafted, 
two or three blades of mace, four cloves, fome whole pepper, 
and the bones of the veal. Cover it clofe, and let it ftew till 
it is quite rich and thick ; then drain it, boil it up with fome 
truffles and morels, a few mufliroom?, a fpoonful of catchup, 
two or three bottoms of artichokes, if you have them j add a 
little fait, juft enough to feafon the gravy, take the pack- 
thread off the veal, and and fet it upright in the difb 5 cut the 
fweet-bre2d into four, and broil it of a fine brown, with a few 
force-meat balls fried ; lay thefe round the difh, and pour in 
the fauce. Garnifli the difh with lemon, and fend it to table. 

To collar a Brcajl of Mutton 
DO it the fame way, and it eats very well. But you mud 
take off the (kin. 

Another good Way todrcfe a Brcajl of Mutton. 

COLLAR as before; roafl it, and bafte it with half a 
pint of red-wine, when that is all foaked in, bafte it well 
with butter, have a little good gravy, fet the mutton upright 
in the dim, pour in the gravy, have fweet fauce as for venifon, 
and fend it to table* Do not garnifn the difh, but be fure to 
take the fkin eff the mutton. 

The infide of a furloin of beef is very good done this way. 
If you do not like the wine, a quart of milk, and a quarter 
of a pound of butter, put into the dripping-pan, does full as 
well to bafte it. 

2* 
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21? force a Leg of Lamb. 

WITH a (harp knife carefully take out all the meat, and 
leave the (kin whole and the fat on it y make the lean you cut 
out into force-meat thus : to two pounds of meat add two 
pounds of beef-fuet cut fine, and beat in a marble mortar till 
his very fine, and take away^ all the (kin of the meat and fuet, 
then mix it with four fpoonfuls of grated bread, eight or ten 
cloves, five or fix large blades of mace dried and beat fine, 
half a large nutmeg grated, a little pepper and fait, a little le- 
mon-peel cut fine, a very little thyme, fome parfley, and four 
eggs; mix all together,, put it into the Tkln again juft as it 
was, in the fame (hape, few jt up, road it, bade it with but- 
ter, cut the loin into (leaks and fry it nicely, lay the leg in the 
dim and the loin round it, with (tewed cauliflower (as in pagq 
17) all round upon the loin : pour a pint of good gravy inro 
the di(h, and fend it to- table* If you do not like the cauli- 

iower, it may be omitted, 

■ * • 

To boil a Leg of Lamb, 

LET the leg be boiled very white. An hour will do it. 
Cut the loin into (leaks, dip them into a few crumbs of bread 
and egg, fry , them nice and brown, boil a good deal of fpi- 
nach, and lay in the difii ; put the leg in the middle, lay the 
loin round it, cut an orange in four and garnifti the dim, and 
have butter in a cup. Some love the fpinach boiledt then 
drained, put into a fauce pan with a good piece of butter, 
and dewed. 

• •» 

To force a large Fowl. ^ ! 

CUT the fkin down the back, and carefully flit it up fo as 
to take out all the meat, mix it with one pound of becf-fnet, 
cut it fmali, and beat them together in a marble mortar : take; 
a pint of large oy iters cut fmall, two anchovies cut fmall, one 
(halot cut fine, a few fweet herbs, a little pepper, a little 
nutmeg grated, and the yolks of four eggs; mix all together 
and lay this on the bones, draw over the (kin, and few up the 
back, put the fowl into a bladder, boil it an hour and a quarr 
ter, ftew fome oy iters in good gravy, thickened with a piece 
of butter rolled in flour ; take the fowl out of the bladder, lay 
it in your diih, and pour the fauce over it. Garnifh with 
Jcmon. 

It eats much better roaftcd with the fame fauce* 

T% 

\ * • * ' 
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To roafl a Turkey tke genteel Way. 

FIRST cut it down the back, and witb a {harp pen-knifd 
bone it, then make your force-meat thus : Like a large fowl, 
or a pound of veal* as much grated bread, half a pound of 
fuetcut and beat very fine, a littjp beaten mace, two clove?* 
half a nutmeg grated, about a large lea-fpoorlful of lemon- 
peel, and the yulks of two eggs ; mix all together, with a 
little pepper and fait, fill up the places where the bones came 
Out, and fill the body, that it may look juft as it did before, 
few up the back, and roaft it. You may have oyfter-fauce,' 
cellery-fauce ; or juft as you pleafej put good gravy in the 
dim, and garnifh with lemon, is as good as any thing. l3e 

fure to leave the pinions on. 

- - • 

To flew a Turkey^ or Fowl. 

FIRST let your pot be very clean, lay four clean fkewers 
at the bottom, lay your turkey or fowl upon them, put in a 
quart of gravy, take a bunch of cellery, cut it fmall,,and wafh 
it very clean, put it into your pot, with two or three blade* 
qf mace, let it ftew foftly till there is juft enough for fauce, 
then add a good piece of butter rolled in flour, two fpoonfuls 
of red wine, two of catchup, and juft as much pepper and 
fait as will feafon it ; lay your fowl or turkey in the dilh, pour 
the fauce over it, and fend it to fable. Jf the fowl or turkey 
is enough before the fauce, take it up, and keep it up till the 
fauce is boiled enough, then put it in, let it boil a minute or 
two, and difh it up.. 

;■• . To Jlew a Knuckle of V taL 

BE fure let the pot or fauce-pan be very clean, lay at the 
bottom four clean wooden fkewers, wafli and clean the knuckle 
very well, then lay it in the pot with two or three blades of 
mace, a little whole pepper, a little piece of thyme, a fmall 
onion, a cruft of bread, and two quarts of wafer. Cover it 
down clofe, make it boil, then only let it fimmer for two 
hours, and when it is enough take it up, lay it in a difh, and 
Itrain the broth over it. 

■ 

Another Way to flew a Knuckle of V *aU 

CLEAN it as before direcled, and boil it till there is juft 
$3ough for fauce, add one fpoonful of catchup, one of red 

.wiue. 
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ferine, and one of walnut-pickle* fome truffles and morels, or 
fome dried mufhrooms cut fmall ; boil all together, take up 
the knuckle, lay it in a difti* pour the fauce over it, and fend 
It to table. 

Note, it eats very well dohc as the turkey, before directed* 

T 7 ragoo a Piece r>f Beef. 

TAKE a large piece of the flank* which has fat at the topi 
ttut fquare, or any piece that is all meat* and has fat at the top, 
but no botles. The rump docs well. Cut all nicely off the 
bone (which makes fine foup) ; then take a large ftew-pan, and 
With a good piece of butter fry it a little brown all over* flour- 
ing your meat well before you put it into the pan, then pour in 
as much gravy as will cover it, made thus : take about a pound 
of coarfe beef, a little piece of veal cut fmall, a bundle of fweet 
herbs, an onion, fome whole black pepper and white pepper, 
two or three large blades of mace, four or five cloves, a piece of 
carrot, a ltttle piece of bacdn, deeped in vinegar a little while, 
ft cruft of bread toafted brown ; put to this a quart of white 
Wine, and let it boil till half is wafted. While this is making, 
pour a quart of boiling water into the ftew-pan, cover it clofe, 
and let it be ftewmgfoftly ; when the gravy is done, ftrain it, 
pour it into the pan where the beef is, take an ounce of truffles 
and morels cut fmall, fome freih or dried mufhiooms cut fmall, 
two fpoonfuls of catchup, and cover it clofe. Let all this ftew 
till the fauce is rich and thick j then have ready fome arti- 
choke bottoms cut into four, and a few pickled mufhrooms, 
give them a boil or two, and when your meat is tender* and 
your fauce quite rich, lay the meat into a dilh and pour the 
fauce over it. Tou may add a fweetbread cut in fix pieces, a 
palate ftewed tender cut into little pieces, fome cock's-combs, 
and a few force-meat balls. Thcfe arc a great addition, but it 
will be good without* 

Note, for variety, when the beef is ready, and the gravy put 
to it, add a large bunch of celery, cut fmall and walhed clean, 
two fpoonfuls of catchup, and a glafs of red-wine. Omit all 
the Other ingredients. When the meat and celery are tender, 
and the fauce rich and good, ferve it up. It is alio very good 
this way : take fix large cucumbers* fcoop out the feeds, pare 
them, cut them into dices, and do them juit as you da the 
cdery. 

BeefTremblonqae. 

TAKE the fat end of a brifcuit of beef* and tie it up clofe 
with pack-thread } put it in a pot of water, and boil h fix hours 
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very gently •, feafon the water with a little fait, a handful of 
, all-fpicc, two onion?, two turnips, and a carrot: in the mean 
.while put a piece of butter in a ilew.-pan and melt it, then put 
in two fpoonfuls of flour, .ind flir it till it is fmooth ; put in a 
quart of g r avy, a fpoonful of catchup, the fame of browning, 
a gill of white wine, carrots and turnips, and cut the fame as 
for harrico of mutton ; flew them gently till the roots arc ten- 
der, feafon with pepper and fait, (kim ail the fat clean off, put 
the beef in the difh, and pour the fauce all over. Garnifh 
with pickle of any fort ; or make afauce thus : chop a handful 
of parfley, one onion, four pickled cucumbers, one walnut, and 
a gill of capeis ; put <hem in a pint of good gravy, and thicken 
it with a little butter rolled in flour, and feafon it with pepper 
and fait) boil it -up for ten minutes, and then put over the 
beef ; or you may put the beef in a difh, and put greens and 
carrots round it, 

jTo force the Injidc of a Sirloin of Beef, 

TAKE a <harp knife, and carefully lift up the fat of the in- 
fide, take out all the meat clofe to the bone, chop it fmall, 
take a pound of fuet and chop fine, about as many crumbs of 
bread, a little thyme and lemon-peel, a little pepper and fait, 
half a nutmeg grated, and two fhalots chopped line ; mix and 
beat all very hue in a marble mortar, with aglafs of red-wine, 
then pur. it into the fame place, cover it with the fkin and fat, 
fkewer it down with fine fkewers, and cover it with paper. Do 
not take the paper off till the meat is on the difh. Take a 
quarter of a pint of red wine, two fhalots (hred fmall, boil 
them, and pour into the difh, with the gravy which cqmes out 
of the meat ; it eats well. Spit jour meat before you take out 
the infide. 

> Another way to force a Sirloin* N 

WHEN it is quite roafted, take it up, and lay it in the difh 
with the infide uppermoft 5 with a (harp knife lift up the fkin, 
hack and cut the infide very fine, (hake a little pepper and fait 
over it, with two fhalots, cover it with the fkin, and fend it tf 
table. You may add red wine or vinegar, juft as you like. 

Sirloin of Beef en Epigram. 

ROAST a firloin of beef, take it off the fpit, then raife thfc 
jkin carefully off, and cut the lean part of the beef out, but 
obferve not to cut near the ends or fides •, hafh the meat in the 
following manner : cut it into pieces about as big as a crown 
piece, put half a pint of gravy into a tofs-pan, an . onion cbopt 

fine, 
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Ene, two fpoonfuls of catchup, fome pepper and fait, fix fmall 
pickled cucumbers cut in thia dices, and the gravy that comes 
from the becfc, a little butter rolled in flour, put the meat in, 
and tofs it up for five minutes, put it on the flrloin, and then put 
the fkin over, and fend ic to table. Garnifli with herfe-radifh. 
You may do the infide iuftead of the outfide if you pleafe. 

To force 4he Infide of a Rump of Beef. 

YOU may do it jufl: in the fame manner, only lift up the 
tutGde fkin, take the middle of the meat, and do as before di- 
rected ; put it into the fame place, and with line fkewers put it 
downclofe. 

' A rolled Rump of Beef 

CUT the meat all off the bone whole, flit the infide down 
from top to bottom, but not through the fkin, fpread it open ; 
take the flefh of two fowls and beef-fuet, an equal quantity, 
and as much cold boiled ham, if you have ir, a little pepper, 
an anchovy, a nutmeg grated, a little thyme, a good deal of 
parfley, a few mumrooms, and chop them all together, beat 
them in a mortar, with a half-pint bafon full of crumbs o£ 
bread ; mix all thefe together, with four yolks of eggs, lay it 
into the meat, cover it up, and roil it round, flick one fkewer 
in, and tie it with a pack-thread crofs and crofs to hold it to- 
gether ; take a pot or large fauce-pan that will juft hold it, lay 
a layer of bacon and a layer of beef cut in thin flices, a piece 
of carrot, fome whole pepper, mace, fweet herbs, and a large 
onion ; lay the rolled beef on it ; juft water enough to cover 
the top of the beef ; cover it clofe, and let it flew very foftly 
ou a flow fire for eight or ten hours, but not too fall. When 
you find the beef tender, which you will know by running % 
ftewer into the meat, then take it up, cover it up hot, boil 
the gravy till it is good, then flrain it off, and add fome mulh- 
rooms chopped, fome truffles and morels cut fmall, two fpoon- 
fuls of red or white wine, the yolks of two eggs, and a piece of 
butter rolled in flour ; boil it together, fet the meat before the 
fire, bafle it with butter, and throw crumbs of bread all over 
it: when the fauce is enough, lay the n^eat imo the difh, and 
pour the fayce over it. Take care the eggs do not curdle j or 
you may omit the eggs. 

To bolt a Rump of Beef the French Fafhlon. 

TAKE a rump of beef, boil it half an hour, take it up, lay 
ic into a lar^e deep pewter dlfc or ftew-pan, cut three or fouj 
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gafhes in it all along the fide, rub the gafhes with pepper ancr 
fait, and pour into the difh a pint of red- wine, as much hot 
water, two or three large onions cut fmall, the hearts of eight 
or ten lettuces cut fmall, and a good piece of butter rolled in 
a little flour; lay the flefhy part of the meat downwards, cover 
itclofe, let it ftew two hours and a half over a charcoal fire, or 
a very flow coal fire. Obferve that the butcher, chops the bone 
fo dole, that the meat may lie as flat as it can in the difh. 
When it is enough, take the beef, lay it in the difh, and pour 
the fauce over it. 

Note, when you do it in a pewter difh, it is beft done over 
a chafTing-difh of hot coals, with a bit or two of charcoal to 
keep it alive. 

Beef EfcartoU 

TAKE a brifcuit of beef, half a pound of coarfc fugar, twa 
ounces of bay-fah, one ounce of faltpetre, a pound of common, 
fait ; mix all together, and rub the beef ; lay it in an earthen; 

San, and turn it every day. It may He a fortnight in the pickle y 
ben boil it, and ferve it up cither with favoys, cabbage, or 
greens, or peas-pudding. 

Note, it cat! much firmer cold, cut into flices* and Cent t* 
table. 

Beef a la Daub*. 

TAKE a rump, and bone it, or a part of the leg-of-mut- 
ton-piece, or a piece of the buttock ; cut fome fat bacon as 
long as the beef is thick, and about a quarter of an inch fquare ; 
take eight cloves, four blades of mace, a little all-fpice, and 
half a nutmeg beat very fine ; chop a good handful of parfley 
fine, fome fweet herbs of all forts chopped fine, and fpme pep- 

()cr and fait ; roll the bacon in thefe, and then take a large 
arding-pin, or a fmall-bladed knife, and put the bacon through 
faiid through the beef with the larding-pin or knife ; when that 
is done, pour it in a flew-pan, with brown gravy enough to 
cover it. Chop three blades of garlic very fine, and put in 
fome frefh rnufh rooms or champignons, two large onions, and 
a carrot : ftew it gently for fix hours ; then take the meat out, 
ilrain off the gravy, and fkim all the fat off. Put your meat 
and gravy into the pan again ; put a gill of white wine into tht 
gravy, and if it wants feafoning, feafon with pepper and fait ; 
(lew them gently for half an hour ; add fome artichoke bot- 
toms, trnfHes and morels, oyfters, and a fpoonful of vinegar. 
Put the meat into a foup-ditti, and the fauceover it \ or you may 
put turnips cut la round pieces, and carrots cu& round, fomc 

(mill 
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fmall onions, and thicken the fauce ; then put the meat in, 
and ftcw it gently for half an hour with a gill of white wine. 
Some like favoys or cabbage ftewed and put into the fauce. 

make Beef Alamode. 

TAKE a fmall buttock, or leg-of-mutton -piece of beef, or 
a clod, or a piece of buttock of beef, alfo two dozen of cloves, 
as mueh mace, and half an ounce of all-fpice beat fine ; chop 
a large handful of parfley, and all forts of fweet herbs fine ; cut 
fat bacon as for beef a la daube, and [%i it it into the fpice, Set. 
and into the beef the fame) ; put it into a pot, and cover it 
with water ; chop four large onions very fine, and fix cloves of 
garlic, fix bay-leaves, and a handful of champignons, orfre(h 
mufhrooms ; put all into the pot with a pint of porter or ale", 
and half a pint of red-wine \ put in fome pepper and fait, fome 
Cayenne pepper, a fpoonful of vinegar, ftrew three handfuls of 
bread rafpings, (ifted fine, over all; cover the pot clofe, and 
ftew it for fix hours, or according to the fize of the piece ; ft 
a large piece eight hours, then take the beef out, and put it in 
a deep dim, and keep it hot over fome boiling water ; ftrairt 
the gravy through a fieve, and pick out the champignons or 
mufhrooms ; fkim all the fat off clean, put it into your pot 
again, and give it a boil up ; if not feafoned enough, feafon it 
to your liking; then put the gravy over your beef, and fend it 
to table hot : or you may cut it in flices if you like it beft, or 
put it to get cold, and cut it in flices with the gravy over it \ 
for when the gravy is cold, it will be in a ftrong jelly. 

Beef Alamode in Pieces, 

YOU muft take a buttock of beef, cut it into two-pound 
pieces, lard them with bacon, fry them brown, put them into 
a pot that will juft hold them, put in two quarts of broth or 
gravy, a few fweet herbs, an onion, fome mace, cloves, nut- 
meg, pepper and fait ; when that is done, cover it clofe, and 
(lew it till it is tender, fkim off all the fat, lay the meat in the 
dilh, and ftrain the feuce over it. You may fervc it up hot or 
cold. 

Beef Olives. 

TAKE a rump of beef, cut i| into fteaks of half an inch 
thick, cut them as fquare as you can, and about ten inches 
long, cut a piece of fat bacon as wide as the beef, and about 
three parts as long, put fome yolk of an egg on the beef, put 
the bacon on it, and the yolk of an egg oa the bacon, and 
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fome good favory force-meat on tliar, fome yolk of an egg on 
the force-meat, then roll them up and tie them round with a 
firing in two places ; put fome yolk of an egg on them and 
fome crumbs of bread, then fry them brown in a large pan of 
good beef-dripping ; take them out and put them to drain ; 
-take iome butter and put into a ftew-pan, melt it, and put in 
a fpoonful of flour, ftir it well till it is fmooth ; then put a pint 
of good gravy in, and a^ill of white wine, put in the olives 
and flew them for an hour ; add fome mufhrooms, truffles and 
.morels, force-meat hair; and fweet breads cut in fmall fquare 
pieces, fome ox-palates; feafon with pepper and fait, and 
fqueeze the juice of half a lemon ; tofs them up. Be careful 
,to ikim all the fat off, then put them in your difli. Garnifti 

with beet-root and lemon, 

« . - -• 

Veal Olives. 

CUT them out of a leg of veal, and do them the fame as 
beef olives, with the fame fauce and garnifh. 

Or thus : cut fome flices of a leg of veal, about three inches 
long, and two broad, cut them thin, fpread them on the table, 
and hack them with the back of a knife ; put fome yolk of egg 
over them, and fome favory force-meat on the-egg as thick as 
the veal, then fome yolk of egg over it ; roll them up tight, and 
tie them with a firing ; rub them all over with yolk of egg, and 
ilrew bread crumbs over them ; have ready a pan of boiling 
,fat ; fry them of a gold colour, put them before the fire to 
drain. Have ready the following ragoo : put about two ounces 
of butter in your ftew-pan, and melt it, put a fpoonful of flour, 
and llir it about till it is imall ; put a pint of gravy, a glafs of 
, -white wine, fome pepper and fait, a little cloves and mace, a 
.little ham or lean bacon cut fine, two fhalots cut fine, and half 
a lemon, flew them gently for ten minutes, (train it through a 
ficve, ikim off the fat, then put it into your pan again, add a 
fweet bread cut in pieces, artichoke- bottoms cut in pieces, fome 
force-meat balls, a few truffles and morels, and mufhrooms, a 
fpoonful of catchup, give them a boil up; put your olives in 
■ the difli, and pour the ragooover them. Garnilh with lemon. 

beef Cottops. 

TAKE fome rump fteaks, or any tender piece, cut lil^e 
Scotch collops, only larger, hack them a little with a knife, 
and flour them ; put a little butter in a ftew-pan, and melt it, 
then put in your collops, and fry them quick for about two 
minutes ; put in a pint of gravy, a little butter rolied in flour \ 

leafon 
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feafon with pepper and fait ; cut four pickled cucumbers hV 
thin dices, half a walnut, and a few capers, a little onion^ 
(bred very fine; flew them five minutes, then put them into* 
a hotdilh, and fend them to table. You may put half a' 
glafs of white wine into it. * • 

♦ . To Jew Becf-S leaks. 
TAKE rump (leaks, pepper and fait them, lay them in a 
dew-pan, pour in half a pint of water, a blade or two of mace, 
two or three cloves, alittle bundle of fweet herbs, an anchor 
vv a piece of butter rolled in flour, a glafs of white wine,> 
and an onion; cover them clofe, and let them (lew fofdy till' 
they are tender ; then take out the (leaks, flour them, fry them' 
in frelh butter, and pour away all the fat, drain 'the faucc 
they were dewed in, and pour into the pan ; tofs it all up to* 
gether till the fauce is quite hot and thick; If you add 4 
quarter of a pint of oyfters, it will make it the better. Lay 
trie (leaks into the dim, and pour the fauce over them. Gar- 
ni(h with any pickle you like. » . : -J 



, Tofry Bcef-Steafy 

' TAKE rump (leaks, pepper and f^lt, them, fry them in a 
little butter very quick anc} brown > take, them put and. put 
them into a dith, pour the fat out. of, the, frying-pan, and then, 
take half a pint of hot gravy i if no gravy, hajf a pint of hot; 
water, and put into the pan, and a little butter rolled in flour, 
a little pepper and fait, and two or.three (halots chopped fine ; 
boil them up in your pan for two minutes, thenjput it over the 
fteaks, and fend them to table. ;. > iv| 

JfecondWay to fry BeefSteah. \ 4 1 
CUT the lean by itfelf, -and beat them we]l with the back o£ 
a knife, fry them in jud as much butter.as will moitlen the 
pan pour out the gravy as it.runs out of the meat, turn theni 
often, do them over a gentle nre, then fry. the faj by itfelf 
and lay upon the meat, and put to the gravy a glafs of red wine, 
half an anchovy, a little nutmeg, a little beaten pepper, and a 
fhalot cut fmall ; give it two or three little boils, feafon it with 
fait to your palate, pour it over the (leaks, and fend them to 
table. 

A pretty Sidc-dijh of Beef. 
ROAST a tender piece of beef, lay fat bacon all over it, 
and roll it in paper, bade it, and when it A iVroafled cut about 
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two pounds in thin flices, lay them in a ftew-pan, and takefbf 
large cucumbers, peel them, and chop them fmall, lay over 
them a little pepper and fait, and (lew them in butter for about 
ten minutes, then drain put the butter, and (hake fome Jour 
over them ; tofs them up, pour in half a pint of gravy, let 
them ftew till they are thick, and difli them up* 

To drtfs ft Fillet of Beef 1 

IT is the infi.de of a firloin. You roufl carefully cut it all 
©ut from the bone, grate fame nutmeg over it, a few crumbs 
qf bread, a little pepper a^dfalt, » little lemon-peel, a little 
thyme, fome parfley Aired fmall, and Toll it up tight; tie it 
Viitb a packthread, foa# it, put a quart of milk and a quarter 
of a pound of butter into the dripping-pan, and bade it ; when 
it is enough take it up, untie it, leave a little ftewer inlt tq 
bold it together, have a little good gravy in the difh, and fome 
fweet fauce in a cup, You. may bade it with red wine and 
butter, if you like better \ or it will dp very wejl with bW* 
tcr only, 

Bee f-S teaks rolU$. i ' 

TAKE, three or fpur beef-fteaks, flat them wjth. a cleaver t 
and make a force-meat thus ; take a pound of veal beat fine in 
* mortary the fleih of a large fowl cut fmall, half a pound of 
cold ham chopped fmall, the kidney-fat of a loin of yeal chop? 
ped fmajh a fweetbrcad cut in little pieces, an ounce of truffte* 
and morels firft ftewed and then cut fmall, fome parfley, the? 
yolks of four eggs, a nutmeg grated, a very little thyrnp. a 
littte lemon-peel cut fine, a little pepper and fait, and half a 
pint of cream: mix all together, lay it on your fteaks, n>4 
them up firm, of a good fizc, and put a little fkewer into them, 
put. them, into t)ie ftew-pan, and fry them of a nice brown ; 
ind pour all the fat quite out, and put in a pint of good fried 

E(as in page 19.}, put one fpoonfui of catchup, twq 
fuls of red wine, a few mufli rooms, and let them ftew 
ilf an hour. Take up the fteaks, cut them in two, lay 
the cut fide uppermoft, and pour the fauce over it* Garni A} 
irhh lemon. 

1 Note, before you put the force-meat into the beef, you aro 
to fUr it all together over a flow fire for eight or ten minutes. 

To Jlew a Rump of \Bcef. 
HAVING boiled it till it is little more than half enough, 
*4e it uo, and peel off the fcin ? take fait/ pepper, beaten; 
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mpce 9 grated nutmeg, a handful of parfley, a little thyme, 
wintcr-favory, fwcet marjoram, all chopped fine and mixed, 
and ftuff them in great holes in the fat and lean, the red fpread 
over it, with the yolks of two eggs j fave the gravy that run* 
out, put to it a pint of claret, and put the meat in a deep pan, 
pour the liquor in, cover it clofe, and let it bake two hours* 
then put it into the difh, drain the liquor through a fie ve, and 
fkim off the fat very clean, then pour it over the meat, and 
fend k to table, 

Another Way to flew a Rump of Beef. 

YOU rauft cut the meat off the bone, lay it in your ftew- 
pan, cover it with half gravy and half water, put in a fpoon* 
ful of whole pepper, two onions, a bundle of fwcet herbs, fome 
fait, and a pint of Ted wine ; cover it clofe, fet it over a ftove 
or flow fire for four hours, fhaking it fometimes, and turning 
it four or five times ; keep it (lining tilhdinner is ready : take 
%cn or twelve turnips, cut them into dices the broad way, then 
cut them into four, flour them, and fry them brown in beef- 
dripping. Be fure to let your dripping boil before you put * 
them in ; then drain them well from the fat, lay the beet in 
your fo up-dim, toad a little bread very nice and brown, cut in 
three corner dice, lay them into the difh, and the turnips like* 
wife ; fkim the fat of? clean, drain in the gravy, and fend it to 
table. If you have the convenience of a dove, put the difh 
over it for five or fix minutes ; it gives the liquor a fine flavour 
of the turnips, makes the bread eat better, and is a great addi- 
tion. Seafon it with pepper and fait to your palate. 

Portugal Beef 

TAKE a rump of beef, cut it off the bone, cut it acrofs, 
flour it, fry the thin part brown in butter, the thick end duff 
with fuet, boiled chefnuts, an anchovy, an onion, and a little 
pepper. Stew it in a pan of drong broth, and when it is ten- 
der, lay both the fried and dewed together in your difh ; cut 
the fried in two, and lay on each Ode of the dewed, drain the 
gravy it was dewed in, put to it fome pickled gerkins chopped, 
and boiled chefnuts, thicken it with a piece of butter rolled in 
flour, a fpoonful of browning, give it two or three boils up, 
jfeafon it with fait to your palate, and pour it over the beef. 
{Jarnifh with lemon. 

TiJIew a Rump of Beef or Br if cult > the French Way. 
fAKg a rump of beef, cut it from the bone 5 take half a 
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pint of white port, and half a pint of red, a little vinegar, 
fome cloves and mace, half a nutmeg beat fine, fome parfley 
chopped, and all forts of fweet herbs, a little pepper and fait ; 
mix the herbs, fpice, and wine all together ; lay your beef in 
an earthen-pan, put the mixture over it, and' let it lay all 
night, then take the beef, and put it into a deep ftew-pan, with 
two quarts of good gravy, the wine, &c. an onion chopped 
fine, fome carrot, and two or three bay-leaves ; you may put 
in fome thick rafhers of bacon at the bottom of your pan; (lew 
it very gently for five hours, if twelve pounds; if eight or 
nine, four houts, and keep the (lew-pan clofe covered : then 
take the meat out and drain the liquor through a fieve, (kim 
all the fat off, put it into your ftew-pan with fome truffles and 
morels, artichoke-bottoms blanched and cut in pieces ; or fome 
carrots and turnips cut as for harrico of mutton ; or a few fa- 
voys tied up in quarters and dewed till tender; boil it up, fea- 
fon i.t with a little Cayenne pepper and fait to your palate, then 
put the meat in juft to make it hot : difti it up. Garnifh with 
fried fippits, or lemon and beet-root. 

To Jlevu Beef Gobbets. 

GET any piece of beef, except the leg, cut in pieces 
about the bignefs of a pullet's egg, put them in a ftew-pan, 
cover them with water, let them ftew, (kinrt them clean, and 
when they have dewed an hour, take mace, cloves, and whole 
pepper tied in a muflin rag loofe, fome celery cut fmall, put 
them into the pan with fome fait, turnips and carrots pared 
and cut in dices, a little parfley, a bundle of fweet herbs, and 
a large cruft of bread. You may put in an ounce of barley or 
rice, if you like it. Cover it clofe, and let it ftew till if is 
tender ; take out the herbs, fpices, and bread, and have ready t 
fried a French roll cut in four. Di(h up all together, and fend 
it to table. 

Beef Royal. 

TAKE a firloin of beef, or a large rump, bone it and beat 
1 it very well, then lard it with bacon, feafon it all over with 
fait, pepper, mace, cloves, and nutmeg, all beat fine, fome 
lemon-peel cut fmall, and fome fweet herbs ; in the mean time 
make a ftrong broth of the bones ; take a piece of butter with, 
a little flour, brown it, put in the beef ; keep it turning often 
till it is brown, then (train the broth, put all together into a 
pot, put in a bay-leaf, a few truffles, and fome ox-pala!es cut 
fmall ; cover it clofe, and let it ftew till it is tender ; take out 
the beef, (kim off all the fat, pour in a pint of claret, fom« 
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fried oy Iters, ah anchovy, and fome gerkins (hred final! ; boil 
all together, put in the beef to warm, thicken yourfauce with 
a piece of batter rolled in flour, or mufhroom powder, or but- 
ter rolled in flour. Lay your meat in the dilh, pour the faucc 
over it, and fend it to table. This may be eat either hot or 
cold. 

A Tongue and Udder forced. 

FIRST parboil the tongue and udder, blanch the tongue 
and (lick it with clot'es ; as for the udder, you mud carefully 
raife it, and fill it with force-meat made with veal : firft wafh 
the infide with the yolk of an egg, then put in the force-meat, 
tie the ends clofe and fpit them, roaft them, and bade them 
with butter j when enough, have good gravy in the dilh, and 
fweet fauce in a cup. 

Note, for variety you may lard the udder. 

To frlcafey Neats Tongues brown. 

TAKE neats tongues, boil them tender, peel them, cat 
them into thin dices, and fry them in frefh butter ; then pour 
out the butter, put in as much gravy as you fhall want for 
fauce, a bundle of fweet herbs, an onion, fome pepper and fait, 
and a blade or two of mace, a glafs of white wine, fimmer all 
together half an hour ; then take out your tongue, (train the 
gravy, put it with the tongue in the (lew-pan again, beat up 
the yolks of two eggs, a httle grated nutmeg, a piece of butter 
as big as a walnut, rolled in flour; (hake all together for four 
*or five minutes. Difli it up and fend it to table. 

To force a Tongue. 

BOIL it till it is tender ; let it (land till it is cold, then cut 
a hole at the root end of it, take out fome of the meat, chop it 
with as much beef fuet, a few pippins, fome pepper and fair, a 
little mace beat, fome nutmeg, a few fweet herbs, and the yolks 
of two eggs ; beat all together well in a marble mortar ; (lufT 
it, cover the end with a veal caul or buttered paper, road: it, 
bade it with butter, and di(h it up. Have for fauce good gravy, 
a little melted butter, the juice of an orange or lemon, aud 
fome grated nutmeg ; boil it up, and pour it into th£ difli. 

• * ■ 

To Jiew Neats Tongues whole. 

TAKE two tongues, let them (lew in water juft to cover 
them for two hours, then peel them, put them in again with 
a pint of ftrong gravy, half a pint of white wine, a bundle of 
. * fweet 
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fweet herbs, a little pepper and fait, fome mace, cloves, ami* 
whole pepper tied in a muflin rag, a fpbonful of capers chop- 
ped, turnips and carrots flieed, and a piece of butter rolled in 
flour ; let all (lew together very foftly over a flow fire for two 
hours, then takeout the fpice and fweet herbs, and fend it to 
table. You may leave out the turnips arid carrots, or boil 
them by themfelves, and lay them in a dim, juft as you like. 

To ragoo Ox Palates. 

TAKE four ox palates, and boil them very tender, ciean 
them well, cut fome in fquare pieces, and fome long ; rake 
and make a rich cooley thus : put a piece of butter in your 
ftew-pan and melt it, put a large fpoonful of flour to it, ft i r it 
well till it is fmooth ; then put a quart of good gravy to it, 
chop three (halots, and put in a gill of Lifbon, cut fome lean 
ham very fine and put in, alfo half a lemon ; boil them twenty 
minutes, then (train it through a fieve, put it into your pan, 
and the palates, with fome force-meat balls, truffles and mo- 
rels, pickled or frefh mufhrooms ftewed in gravy} feafon with 
pepper and fait to your liking, and tofs them up five or fix mi- 
nutes, then difli them up. Garnifti with lemon or beet-root. 

To frtcafey Ox Palates. 

AFTER boiling your palates very tender (which you muft 
do by fetting them on in cold water, and letting them do foft- 
Jy), then blanch and fcrape them clean ; take mace, nutmeg, 
cloves, and pepper beat fine, rub them all over with thofe, and 
with crumbs of bread ; have ready fome butter in a (lew-pan* 
and when it is hot put in the palates ; fry them brown on both 
fides, then pour out the fat, and put to them fome mutton or 
beef gravy, enough for fauce, an anchovy, a little nutmeg, a 
little piece of butter rolled in flour, and the juice of a lemon : 
let it fimmer all together foF a quarter of an hour \ di(h it up, 
and garnifti with lemon. 

« 

Toroafi Ox Palates. 

HAVING boiled your palates tender, blanch them, cut 
them into dices about two inches long, lard half with bacon, 
then have ready two or three pigeons, and two or three chick- 
en-peepers, draw them, trufs them, and fill them with force** 
meat ; let half of them be nicely larded, fpit them on a bird* 
fpit thus : a bird, a palate, a fage leaf, and a piece of bacon ; 
and foon, a bird, a palate, a fage leaf, and a piece of bacon* 
Take cockVcorabs and lambs-Hones, parboiled and blanched, 

far* 
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lard them with little bits of bacon, large oyflers parboiled, and 
each one larded with one piece of bacon i put thefe on a fkewer, 
with a little piece of bacon and a (age leaf between them, tit 
them on a fpit and road them, then beat up the yolks of three 
eggs, fome nutmeg, a little fait, and crumbs of bread : bade 
them, with thefe all the time they are roafting, and have ready 
two fweetbreads each cut in two, fome artichoke-bottoms cut 
into four and fried, and then rub the difh with fhalots : lay 
the birds in the middle, piled upon one another, and lay the 
other things all feparate by themfclves round about in the di(h. 
Have ready for fauce a pint of good gravy, a quarter of a pin* 
of red wine, an anchovy, the oyftcr liquor, a piece of butter 
roiled in flour ; boil all tbefe together, and pour into the di{h f 
with a little juice of lemon. Garnifli your dim with lemon. 

To drefs a Leg of Mutton a la Royalt. 

HAVING taken off all the fat, fkin, and fhank-bone, lard 
it with bacon, feafon it with pepper and fait, and a round piece 
of about three or four pounds of beef, or leg of veal, lard it, 
have ready fome hog's lard boiling, flour your meat, and give 
it a colour in the lard, then take the meat out and put it into 
a pot, with a bundle of fweet herbs, fome parfley, an onion 
ftuck with cloves, two or three blades of mace, fome whole 
pepper, and three quarts of gravy ; cover it clofe, and let it 
boil very foftly for two hours, meanwhile get ready a fweet- 
bread fplit, cut into four, and broiled, a few truffles and mo- 
rels dewed in a quarter of a pint of ftrong gravy, a glafs of 
red wine, a few mufhrooms, two fpoonfuls of catchup, and 
fome afparag us-tops ; boil all thefe together, then lav the mut- 
ton in the middle of the difh, cut the beef or veal into ilices, 
make a rim round your mutton with the flices, and pour the 
ragoo over it ; when you have taken the meat out of the pot t 
£kim all the fat off the gravy $ flrain it, and add as much t# 
the other as will fill the difh. Garnifh with lemon. 

A Leg of Mutton a la Haut Go6t. 

LET it hang a fortnight in an airy place, then have ready 
fome cloves* of garlic, and fluff it all over, rub it with pepper 
and fait ; roaft it, have ready fome good gravy and red wine in 
the difli, and fend it to table. 

To waft a Leg of Mutton with Oyflers. 

TAKE a leg about two or three days killed, fluff it all over 
with oyften, and roaft it. Garnifh with horfi-fadifb* 

Xt 
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* • 

To roajl a Leg of Mutton with Cockiest. 

STUFF it all over with cockles, and roaft it. Garnifh with 
horfe radifli. 

" • • • 

A Shoulder of Mutton en Epigram. 

ROAST it almoft enough, then very carefully take off the 
fkin about the thicknefs of a crown-piece, and the {hank-bone 
with it at the end ; then feafon that fkin and (hank-bone with 
pepper and fair, a little lemon -peel cut fmail, and a few fweet 
herbs and crumbs of bread, then lay this on the gridiron, and 
let it be of a fine brown ; in the mean time take the reft of 
the meat and cut it like a hafh about the bt£nefs of a milling ; 
fave the gravy and put to it, with a few fpoonfuls of ftrong 
gravy, half an onion cut fine, a little nutmeg, a little pepper 
and fait, a little bundle of fweet herbs, fome gerkins cut 
very fmall, a few mufhrooms, two or three truffles cut fmall, 
two fpoonfuls of wine, either red or white, and throw a little 
flour over the meat : let all thefc (lew together very foftly for v 
five or fix minutes, but be fure it does not bori \ take out the 
fweet herbs, and put the hafh into the difh, lay the broiled 
upon it, ahd fend it to table. 

A Hurt ico of 'Muttdn. 

TAKE a neck or loin of mutton, cut it into thick chops, 
flour them, and fry them brown in a little butter; take them 
out, and lay them to drain on a fieve, then put them into a 
ftew-pan, and cover them with gravy ; put in a whole onion, 
and a turnip or two, and flew them till tender ; then take out 
the chops, ftrain the liquor through a fieve, and (kirn off all the 
fat; put a little butter in the flew-pan, and melt it with a 
fpoonful of flour, ftir it well till it is fmooth, then put the li- 
quor in, and ftir it well all the time you are pouring it, or it 
will be in lumps; put in your chops and a glafs of Lifbon; 
have ready fome carrot about three quarters of an inch long, 
and cut round with an apple-coref, fome turnips cut with a 
turnip-fcoop, a dozen fmall onions all blanched well; put 
them to your meat, and feafon with pepper and fait ; flew 
them very gently for fifteen minutes, then take out the chops 
with a fork, lay them in your difh, and pour the ragoo over it, 
Garnifh with beet-root. 

To French a Hind Saddle of Mutton 

It is the two chumps of the loins. Cut off the rump, and 
\ carefully 
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carefully lift up the (kin with a knife : begin at the broad end, 
but be fure you do not crack it nor take it quite off ; then take 
fome flices of ham or bacon chopped fine, a few truffles, fome 
young onions, fome parfley, a little thyme, fweet marjoram, 
winter favory, a little lemon-peel, all chopped fine, a little 
mace and two or three cloves beat fine, half a nutmeg, and a 
little pepper and fait ; mix all together, and throw over the 
meat where you took off the (kin, then lay on the fkin again, 
and fallen it with two fine ikewers at each fide, and roll it in 
well buttered paper. It will take two hours roafting : then 
take off the paper, bade the meat, ftrew it all over with crumbs 
of bread, and when it is of a fine brown take it op. For fauce 
take fix large fhalots, cut them very fine, put them into a fauce- 
pan with two fpoonfuls of vinegar, and two of white wine | 
boil them for a minute or two, pour it into the dim, and gar* 
ni(h with borfe-radifli. 

• Another French Waj> called St. Menehouu 

T*AKE the hind-part of a chine of mutton, take offthe fkm, 
lard it with bacon, feafon it with pepper, fait, mace, cloves, beat, 
and nutmeg, fweet herbs, youngonions, and parfley, all chopped 
fine; take a large oval or a large gravy-pan, lay layers of 
bacon, and then layers of beef all over the bottom ; lay in the 
mutton ; then lay layers of bacon on the mutton, and then a 
layer of beef, put in a pint of wine, and as much good gravy 
as will flew it, put in a bay-leaf, and two or three (halots, 
cover it clofe, put fire over and under it, if you have a clofe 
pan, and let it {land dewing for two hours ; when done, take 
it out, ftrew crumbs of bread all over it, and put it into the 
oven to brown, drain the gravy it was (tewed in, and boil it 
till there is juft enough for fauce; lay the mutton into a difh, 
pour the fauce in, and ferve it up. You mud brown it before 
a fire, if you have not an oven. 

Cutlets a la Maintenon* A very good DIJh. 

TAKE a neck of mutton, cut it into chops, in every chop 
m uft be a long bone ; take the fat off the bone, and fcrape it 
clean ; have fome bread-crumbs, parfley, marjoram, thyme, 
winter-favory, and bafil, all chopped fine, grate fome nutmeg 
on it, fome pepper and (alt ; mix thefe all together, melt a 
little butter in a ftew-pan, dip the chop in the butter, then 
roll them in the herbs, and put them in half (heets of butter- 
ed paper ; leave the end of the bone bare, then broil them on 
a clear fire for twenty minutes ; fend them up in the paper 
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with poverroy fauce in a boat* made thus; chop four fhalofj 
fine, put them in half a gill of gravy, a little pepper and fait, 
and a fpoonfui of vinegar j boil them up One minute, then 
put it in your boat. \ » 

To make a Mutton tTa/h* 

CUT your mutton in little bits as thin as you can, drew a 
little flour over it, have ready feme gravy (enough for faucc) 
wherein fwcet herbs, onion, pepper, and fait, have been boil- 
ed ; ftrain it, put in your meat* with a little piece, of butter 
rolled in flour, and a little fait, a fhalot cut fine, a few capers 
and gerkins chopped fine ; tofs all together for a minute, or 
two \ have ready fome bread toafted and cut into thin fippets, 
lay them round the dim, and pour in your hafh, Garni fh 
your dim with pickles and horfe-radifh. 

Note, fome love a glafs of red wine, or walnut pickle. 
You may put juft what you will into a hafli. If the fippctt 
axe toafted it is better. 

To drtfs Pigs Petty jCoeu 

> 

PUT your petty- toes into a faucc-pan with half a pint of 
water, a blade of mace, a little whole pepper, a bundle of 
fweet herbs, and an onion. Let them boil five minutes, then 
take out the liver, lights, and heart, mince them very fine* 
grate a little nutmeg over them, and (hake a little flour oa 
ihem; let the feet do till they arc tender, then take them out 
and ftrain the liquor, put all together with a littiefalt, and a 
piece of butter as big as a walnut, (hake the fouce-pan often* 
let it fimmer five or fix minutes, then cut fome toafted fippets 
and lay round the dim, lay the mince-meat and fauce in the 
middle, and the petty-toes fplit round it. You may add the 
juice of half a lemon, or a very little vinegar* . 

*A fecond Way to roafi a Leg of Mutton with Oyjlers. 

STUFF a leg of mutton with mutton-fuet* fait, pepper, 
nutmeg, and the yolks of eggs; then road it, (tick it all over 
with cloves, and when it is about half done, cut off fome of 
theunder-fide of the flemy end in Iktle bits* put thefe into a 
pipkin with a pint of oyfters, liquor and all, a little fait and 
mace, and half a pint of hot water j flew them till half the li* 
quor is wafted, then put in a piece of butter rolled in flour* - 
fnakc all together, and when the mutton is enough take it up % 
pour this fauce over it, and tend it to tabic* 

- . 
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To drefs a L'g of Afutton to eat like V mifon. 

TAKE a hind-quarter of mutton, 2nd cut the leg In the 
{hape of a haunch of venifon, fave the blood of the fheep and 
ftecp it for five or fix hours, then take it out and roll it in three 
or four meets of white paper well buttered on theinfide, tie it 
with a packthread, and roall it, baiting it with good beef- 
dripping or butter. It will take two hours at a good fire, for 
your mutton mud be fat and thick. About five or fix minutes 
before you take it up, take off the paper, bafte it with a piece 
of butter, and fhake a little Hour over it to make it have a fine 
froth, and then have a little good drawn gravy in a bafon, and 
fweet fauce in another. Do not garnitii with any thing. 

To drefs Mutton the Turkifjj [Fay. 

FIRST cut your meat into thin dices, then wafh it in ri- 
ne^ar, and put it into a pot or fauce-pan that has a clofe cover 
to it, put in fome rice, whole pepper, and three or four whole 
onions; let all thefe ftew together, fkimming it frequently; 
when it is enough, take out the onions, and feafon it with fiilt 
to your palate, lay the mutton in the diih, and pour the rice 
and liquor over it. 

Note, the neck or leg are the beft joints to drefs this way ; 
put in to a leg four quarts of water, and a quarter of a pound 
of rice ; to a neck, two quarts of water, and two ounces of 
rice. To every pound of meat allow a quarter of an hour, 
being clofe covered. If you put in a blade or two of mr.ee, 
and a bundle of fweet herbs, it will be a great addition. When 
itisjuft enough put in a piece of butter, and take care the 
rice do not burn to the pot. In all thefe things you fhculd 
lay flcewers at the bottom of the pot to lay your meat on, that 
it may not flick. 

A Shoulder of Mutton with a Ragoo of Turnips* 

TAKE a fhoulder of mutton, get the blade-bone taken out 
as neat as poflible, and in the place put a ragoo, done thus: 
take one or two fweet-breads, fome cock's-combs, half an 
ounce of truffles, fome mufhrooms, a blade or two of mace, a 
little pepper and fait; flew all thefe in a quarter of a pint of 
good gravy, and thicken it with a piece of butter rolled in 
flour, or yolks of eggs, which you pleafe : let it be cold be- 
fore you put it in, and fiil up the place where you took the 
bone out juft in the form it was before, and few it up tight : 
take a large deep ftew-pan, or one of the round deep copper 
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pans with two handles, lay at the bottom thin dices of bacdflV 
then flices of veal, a bundle of parfiey, thyme, and fweet 
herbs, fomc whole pepper, a blade or two of mace, three of 
four cloves, a large onion, and put in fuft thin gravy enough 
to cover the meat ; cover it clofc, and let it ftew two hours, 
then take eight or ten turnips, pare them, and cut them into 
what fhape you pleafe, put them into- boiling water, and let 
fhem bejuft enough; throw them into a neve to drain, over 
the hot water that they may keep warm ; then take up the 
mutton, drain it from the fat, lay it in a dim, and keep it 
hot covered ; ftrain the gravy k was ftcwed in, and take off 
all the fat, put in a little fait, a glafs of white-wine, two 
fpoonfuls of catchup, and a piece of butter rolled in flour, 
boil them together till there is juft enough for fauce ; then put 
in the turnips-, give them boil up, pour them over the meat, 
and fend it table. You may fry the turnips of a light brown , 
and tofs them up with the ftuce but that is according to your 
palate. 

NOTE, For a change you may leave eut the turnips, and add a 
bunch of celery cut and warned clean, and ftewed in a very 
little water, till it is quite tender,, and the water almolt boiled- 
away. Pour the gravy, as- before directed, into it, and boil 
it up till the fauce is good r or you may leave both thefe out,* 
and add truffles, morels, ffeih and pickled muQirooms, and 
artichoke-bottoms . 

N. B. A fhoulder of veal without the knuckle, half roafted, 
very quick and brown, and then done Eke the mutton, eatt 
well. Do not garnifh your mutton, but garnifii your veal witk 
lemon* 

To fluff a Leg or Shoulder of Muttons 

TAKE a little grated bread, fome beef-fuet, the yolka of 
hard eggs, three anchovies, a bit of onion, fomc pepper and 
fait, a little thyme and winter favory, twelve oyfters, and 
fome nutmeg grated ; mix all thefe together, fhred them very 
fine, work them up with raw eggs like a pafte, fluff your mut- 
ton under the fkin in the thickeft place, or where you pleafe, 
and roaft it : for fauce, take fome of the oyfter liquor, fome 
claret, one anchovy, a little nutmeg, a bit of onion, and a- 
few oyfters ; flew all thefe together, then take out your onion, 
pour fauce under your mutton, and fend it to table. Garnifii 
with horfe-radiftn * ** 

Oxford 
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Oxford John. 

kEEP a leg of mutton till it is dale, cut It irtto thin dol- 
lops, and take out all the finews and fat, feafon them with 
ticpper arid faltj a little beaten mace, and ilrew among them a 
little (hred parfley, thyme, and three or four (halots ; put about 
a quarter" of a pound of butter in a ftew-pan, and make it hot* 
put all your collops in, keep them (lirring with a wooden fpoon 
till they are three parts done, and then add a pint of gravy, a 
little juice of lemon, and thicken it with butter rolled in 
flour ; let it fimmer four or five minutes, and they will be 
enough. Take care you do not let them boil, nor have them 
ready before you want them, for they will grow hard 5. fry 
fome bread fippcts, and throw over and round them, and fend 
them up hot. 

Mutton Aumps d la Braife. • 

TAKfi fix mutton rumps, and boil them for fifteen minuted 
in water } take them out, cut them in two, and put them into 
a ftew-pan with half a pint of good gravy, a gill of white 
wine, an onion (luck with cloves, a little fait and Cayenne 
pepper, cover them clofe and (lew them till tender ; take them 
out and the onion, (kirn off all the fat, thicken the gravy with 
a little butter rolled in flour, a fpoon fu I of browning, the 
juice of half a lemon ; boil it up till it is fmooth, but not too 
thick; put in your rumps, give them a tofs or two, difh them 
up hot. Garnifh with horfe-radifh and beet-root. 

For vaiiety you may leave the rumps whole, and lard fix 
kidneys on one fide, and do them the fame as the rumps, 
only not boil them, and put the rumps in the middle of the 
difh, and kidneys round them, with fauce over all. The kid* 
Hcys make a pretty fide-difh of themfeives. 

Sheeps Rumps ttfitb Rice* 

TAKE fix rumps, put them into a ftew-pan, with fome 
mutton gravy enough to fill it ; ew them about half an hour \ 
take them up and let them ftand to cool, then put into the li- 
uuor a quarter of a pound of rice, an onion (luck with cloves, 
and a blade or two of mace ; let it boil till the rice is as thick 
as a pudding, but take care it does not (lick to the bottom, 
which you mud do by ftirring it often : in the mean time take 
a clean (lew-pan, put a piece of butter into it 5 dip your rumps 
ia die yolks of eggs beat, and then in crumbs of bread with a 
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littlenutmeg, lemon-peel, and a very little thyme in it, fry 
them in the butter of a fine brown, then take them out, lay 
them in a di(h to drain, pour out all the fat, and tofs the rice 
into that pan ; It ir it all together for a minute or two, then 
lay the rice into the difh, and the rumps all round»upon the 
rice ; have ready four e£gs boiled hard, cut them into quarters, 
lay them round the dim with fried parlley between them, and 
fend it to table. 

T ) make Lamb and Rice. 

TAKE a neck or loin of lamb, half roafl it, take it up, 
cut it into fteaks, then take half a pound of rice boiled in a 
quart of water ten minutes, put it into a quart of good gravy, 
-with two or three blades of mace, and a little nutmeg. Do it 
over a ftove or flow fire till the rice begins to be thick ; then 
take it off, ftir in a pound of butter, and when that is quite 
melted ftir in the yolks of fix eggs, firll beat j then take a difli 
and butter it 'all over, take the fteaks and put a little pepper 
and fait over them, dip them in a little melted butter, lay them 
into the dim, pour the gravy which comes out of them over 
them, and then the rice ; beat the yolks of three eggs and 
pour all over, fend it to the oven, and bake it better than half 
an hour% 

A forced Leg of Lamb. 

TAKE a large leg of lamb, cut a long flit on the back fide 
and take out the meat, but take great care you do not deface 
the other fide; then chop the meat fmall with marrow, half a 
pound of beef-fu«t, fome oyfters, an anchovy wafhed, an onion, 
lome fweet herbs, a little lemon-peel, and fome beaten mace and 
nutmeg; beat all thefe together in a mortar, fluff it up in the 
fhape it was before, few it up, and rub it all over with the yolks 
of eggs beaten, fpit it, flour it all over, lay it to the fire, and 
b.;lie it with butter. An hour will roaft it. You may bake it, 
if you pleafe, but then you muft butter the difli, and lay the 
butter over it : cut the loin into fteaks, feafon them with pep- 
per, fait, and nutmeg, lemon peel cut fine, and a few fweet 
heibs ; fry them in frefh butter of a fine brown, then pour 
rut all the butter, put in a quarter of a pint of white-wine, 
(hake it about, and put in half a pint of ftrong gravy, where- , 
jn /good fpice has been boiled, a quarter of a pint of oyfters 
and the liquor, fame mufhrooms, and a fpoonfulof the pickle, 
a piece of butter rolled in flour, and the yolk of an egg beat ; 
ftir all thefe Together till thick, then lay your leg of lamb in 
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the di(h, and the loin round it; pour the faucc over it, and 
garniih with lemon. 

To fry a Loin of Lamb. 

CUT your lamb into chops, rub it over on both fides with 
the yolk of an egg, and fprinkle fome bread crumbs, a little 
parfley, thyme, marjoram, and winter favory chopped very 
fine, and a little lemon-peel chopped fine ; fry it in butter of 
a nice light brown, fend it up in a difti by itlelf. Garniih 
with a good deal of fried parfley. 

Another Way of frying a Neck or Loin of Lamb. 

m CUT it into thin (leaks, beat them with a rolling pin, fry 
them in half a pint of ale, feafon them with a little fait, and 
cover them clofe ; when enough, take them out of the pan, 
lay them in a plate before the fire to keep hot, and pour all 
out of the pan into a bafon ; then put in half a pint of white 
wine, a few capers, the yolks of two eggs heat, with a little 
nutmeg and a little fait 5 add to this the liquor they were fried 
in, and keep ftirring it one way all the time till it is thick, then 
put in the lamb, keep making the pan for a minute or two, 
lay the (leaks into the dim , pour the fauce over them, and have 
fome parfley in a plate before the fire to crifp. Garnim your 
dim with that and lemon. 

To make a Ragoo of Lamb* 

TAKE a fore-quarter of lamb, cut the knuckle-bone off", 
lard it with little thin bits of bacon, flour it, fry it of a fine 
brown, and then put it into an earthen-pot or ftew-pan : put 
to it a quart of broth or good gravy, a bundle of herbs a little 
mace, two or three cloves, and a little whole pepper; cover 
it clofe, and let it flew pretty faft for half an hour : pour the li- 
quor all out, drain it, keep the lamb hot in the pot (ill the 
fauce is ready. Take half a pint of oyfters, flour them, fry 
them brown, drain out all the fat clean that you fried them in, 
fkim all the fat ofF the gravy, then pour it in to the oyfters, 
put in an anchovy, and two fpoonfuls of either red or white 
wine ; boil all together till there is juft enough for fauce, add 
fome frefh mumrooms (if you can get them) and fome pickled 
ones, with a fpoonfu! of the pickle, or the juice of half a le- 
mon. Lay your iamb in the dilh, and pour the fauce over it. 
Garnifh with Jemon. 
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Lamb Cutlets fricafeed* 

TAKE a leg of lamb, cut it in thin cutlets acfofs. the grain,* 
put them in a ftew-pan ; in the mean time make fome good 
broth with the bones and fhank, &c. enough to cover the col? 
lops, put it into the cover witli a bundle of fweet herbs, an, 
onion, a little cloves and mace tied in a mullin rag, flew them 
gently for ten minutes; take out the collops, (kirn the fat off, 
and take out the fweet herbs and mace, thicken it with butter 
rolled in flour, feafon it with fait and a little Cayenne pepper, 
put in a few mufhrooms, truffles, and morels clean warned^ 
iome force-meat balls, "three yolks of eggs beat up in half a 
pint of cream, fome nutmeg grated; keep ftirring it one way 
till it is thick and fmooth ; put in your collops, give them a, 
tofs up, take them out with a fork and lay them in a di(h, pour 
the fauce over them. Garnifli with lemon and beet-root. 

Lamb Qhops larded. 

CUT'thebeft end of a neck of lamb in chops, and lard one 
fide, feafon them with beaten cloves, mace and nutmeg, a lit- 
tle pepper and fait ; put them into a ftew-pan, the larded fide 
Vppermoft ; put in half a pint of gravy,, a gill of white wine, 
an onion, a bundle of fweet herbs, (lew them gently till ten- 
ch r - take the chops our, (kirn the fat clean off, and take out 
the onion and fweet herbs ; thicken the gravy with a little but- 
ter rolled in flour, add a fpoonful of browning, a fpoonful 
of ketchup, and one of lempn-pickle. Boil it up till it is fmooth, 
put in the chops larded fide down, (lew them up gently for a 
minute or two ; take the chops opt, and put the larded fide up- 
per mod in the difh, and the fauce over them. Qarnifh with; 
lemon and pickles of any fort ; you may add truffles and, mo- 
rels and pickled mufiiroorns in the fauce \i you pleafe, or you 
may do the chops without larding. 

Lamb Chops en Caforde* 

Cut a loin of lamb in chops, put yolk of egg on both fides^ 
and ftrew bread crumbs over, with a little cloves and mace, 
pepper and fait mixed ; fry them of a nice light brown, and put 
them round in a di(h clofe as you can, and leave a hole in the 
middle to put the following fauce in : all forts of fweet herbs 
and parlley chopt fine, dewed a little in fome good thick gravy. 
Garnifli with fried parfley. 
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T 7 Jlew a Lamb or Calf's Head, 

FIRST waft) it, and pick it very ckan, lay it in water for 
**n hour, take out the brains, and with a (harp penknife care- 
fully take out the bones and the tongue, but be careful yo» 
do not break the meat; then take out the two eyes, and take 
two pounds of veal and two pounds of beef fuet, a very little 
thyme, a good deal of lemon-peel minced, a nutmeg grated, 
and two anchovies : chop all very well together, grate two 
dale rolls, and mix all together with the yolks of four eggs : 
fave enough of this meat to make about twenty balls, take half 
a pint of trcm mufhrooms clean peeled and warned, the yolks 
of fix eggs chopped, half a pint of oyfters clean warned, or 
pickled cockles : mix all thefe together ; but firft (lew your 
oyfters, put the force-meat into the head and clofc it, tie it' 
tight with a packthread, and put it into a deep ftew-pan, and 
put to it two quarts of gravy, with a blade or two of mace. 
Cover it clofe, and let it ftew two hours; in the mean time 
beat up the brains with Tome lemon-peel cut fine, a little parfley 
chopped, half a nutmeg grated, and the yolk of an egg ; have 
fome dripping boiling, fry half the brains in little cakes, and 
fry the balls, keep them both hot by the fire* take half an 
ounce of truffles and morels, then (train the gravy the head was 
dewed in, put the truffles and morels to it with the liquor, and 
a few mu(hroom3 ; boil all together, then put in the reft of 
the brains that are not fried, (lew them together for a minute 
or two, pour it over the head, and lay the fried brains and 
balls round it. Garnifti with lemon. You may fry about 
twelve oyfters and put over. 

To drefs Veal d hi Burgoijc. 

CUT pretty thick flices of veal, lard them with bacon, and 
feafon them with pepper, fait, beaten mace, cloves, nutmeg, 
and^bopped parfley ; then take the ftew-pan and cover the 
bottom with flices of fat bacon, lay the veal upon them, cover 
it, and fet it over a very flow fire for eight or ten minutes, juft 
to be hot and no more, then briflc up your fire, and brown your 
veal on both fides, then (hake fome flour over it and brown it ; 
pour in a quart of good broth or gravy, cover it clofe, and let 
it (lew gently till it is enough ; when enough, take out the 
dices of bacon, and (kirn all t he . fat off clean, and beat up the 
yolks of three eggs with fome of the gravy ; mix all together, 
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and keeping it flirring one way till it is fmooth and thick, then 
take it up, lay your meat in the dim., and pour the fauce over 
it. Garnifh with lemon. 

* 

A difguifed Leg of Veal and Bacon. 

LARD your veal all over with flips of bacon, and a little 
lemon-peel, and boil it with a piece of bacon ; when enough, 
take it up, cut the bacon into flices, and have ready fome diied 
fage and pepper rubbed fine; rub over the bacon, lay the veal 
in the dilh and the bacon round it, ftrew it all over with fried 
parlley, and have green fauce in cups, made thus : take two 
handfuls of forrel, pound it in a mortar, and fqureze out the 
.juice, put it into a fauce-pan with fome melted butter, a little 
.fugar, and the juice of a lemon. Or you may make it thus : 
beat two handfuls of forrel in a mortar, with two pippins quar- 
tered, fqueeze the juice out, with the juice of a lemon, or vi- 
negar, and fweeten it with fugar. 

Loin of Veal in Epigram. 

ROAST a fine loin of veal as direfted in the chapter for 
roafting : take it up, ar?d carefully take the {kin off the back part 
without breaking : take and cut out all the lean meat, but 
mind and leave the ends whole, that it may hold the following 
mince meats : mince all the meat very fine with the kidney 
part, put it in a little vea! gravy, enough to moiften it with the 
gravy that comes from the loin ; put in a little pepper and fait, 
fome lemon-peel fhred fine, the yolks of three egg-, a fpoonful 
of catchup, ant! thicken it with a little butter roiled in fiour ; 
give it a iliake or two over the fire and put it into the loin, 
and then pull the (kin over ; if the fkin fhould not quite cover 
it, gi ve it a brown with a hot iron, or put it in an oven for 
fifteen minutes. Send it up hot, and garnifh with barberries 
and lemon. 

A Pillaw of Veal 

TAKE a neck or bread of veal, half road it, then cut it 
into < ; x pieces, feafon it with pepper, fait, and nutmeg : take 
a pound of rice, put to it a quart of broth, fome mace, and a 
little fait, do it over a ftove or very flow fire till it is thick, but 
butter, the bofom of the dilh or pan you do it in : beat up the 
yolks of Liz e t ^s and ftirimo it, then take a little round deep 
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difti, butter it, lay fome of the rice at the bottom, then lay the 
veal on a round heap, and cover it all over with rice, warn it 
over with the yolks of eggs, and bake it an hour and a half; 
then open the top and pour in a pint of rich good gravy. Gar- 
nifh with a Seville orange cut in quarters, and fend it to tabic 
hot. 

Bombarded VcaL 

YOU mud get a fillet of veal, cut out of it five lean pieces 
as thick as your hand, round them up a little, then lard them 
very thick on the round fide with little narrow thin pieces of 
bacon, and lard five fheeps tongues (being firft boiled and 
blanched), lard them here and there with very little bits of 
lemon -peel, and make a weli-feafoned force-meat of veal, ba- 
con, ham, beef-fuei, and an anchovy beat well ; make an- 
other tender force-meat of veal, beef-fuet, mufhrooms, fpi- 
nach, parfley, thyme, fweet-marjoram, winter-favory, and 
green onions. Scafon with pepper, fait, and mace ; beat it 
well, make a round ball of the other force-meat and fluff in 
the middle of this, roll it up in a veal caul, and bake it 5 what 
is left, tie up like a Dolcgna faufage, and boil it, but firft 
rub the caul with the yolk of an egg ; put the larded veal in- 
to a lie w-pan with fome good gravy, and ftew it gently till it 
is enough; Ikim off the fat, put in fome truffles and morels, and 
fome mufhrooms. Your force-meat being baked enough, lay 
it in the middle, the veal round it, and the tongues fried, and 
laid between ; the boiled cut into flices, and fried, and throw* 
all over. Pour on them the fauce. You may add artichoke- 
bottoms, fweetbreads, and cocks-combs, ifyoupleale. Gar- 
nifliwith kmon. 

Veal Rolls. 

TAKE ten or twelve little thin flices of veal, lay on them 
fome force-meat according to your fancy, roll them up, and * 
tie them juft acrofs the middle with coarfe thread, put them on 
a bird fpic, rub them over with the yolks of eggs, flour them, 
and bafte them with butter. Half an hour will do them. Lay 
them into a difti, and have reac'y fome g^od gravy with a few 
truffles and morels, and fome mulhrooms. Garnifli with le- ( 
mon. 

Olives of Veal ths French fVay. 
TAfCE two pounds of veal, Kme marrow, two anchovies, 

(Jie yolks of two hard egg*, a few muthrooms, and fome oyf- 
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tors, a little thyme, marjoram, parflcy, fpinach, lemon-pcel, 
fait, pepper, nutmeg and mace, finely beaten, take your veal 
caul, lay a layer of bacon and a layer of the ingiedients, roll 
it in the veal caul, and cither roalt it or bake it. An hour / 
will do either. When enough, cut it into dices, lay it into 
your dilh, and pour good gravy over it. Gainiih with lemon, 

Scotch Coliops a la Franpife, 
TAKE a leg of veal, cut it very thin, lard it with bacon* 
then take half a pint of ale boiling, and pour over it till the 
blood is out, and then pour the »le into a bafon ; take a few 
fweet herbs chopped fmalJ, drew them over the veal and fry 
it in butter, flour it a little till enough, then pour it into a 
difli and pour the butter away, toaft little thin pieces of bacon 
and lay round, pour the ale into the (lew-pan with two an- 
chovies and a glafs of white-wine, then be n up the yolks of 
two eggs and ltir in, with a little nutmeg, fome pepper, and 
a piece of butter ; make ail together till thick, and then pour 
it Lino the dilh. Garnifh with lemon. 

To make a favour y Dijb ofVeaL 

CUT large collops out of a leg of veal, fpread them abroad 
on a drcflcr, hack them with the back of a knife, and dip 
them in the yolks of eggs; feafon them with cloves, mace t 
• nutmeg and pepper, beat fine ; make force-meat with fome 
of your veal, beef-fuet, oyfters chopped, fweet herbs fhred 
fine, and the aforefaid fpice ; drew alt thefe over your collops, 
roll and tie them up, put them on fkewers, tie them to a fpit, 
and road them ; to the reft of your force-meat add a raw egg 
or two, roll them in balls and fry them ; put them in your 
difh with your meat when roafteri, and make the fauce with 
flrong broth, an anchovy, a (halot, a little white-wine, and 
fome fpice. Let it itew, and thicken it with a piece of butter 
rolled in flour ; pour the fauce into the difh, lay the meat in, 
and garnifh with lemon. 

Italian Collops. 

PREPARE a fillet of veal, cut into thin dices, cut off the 
(kin and fat, lard them with bacon, fry them brown, then take 
them out and lay them in a difh, pour out all the butter, take 
a quarter of a pound of butter and melt it in the pan, then 
ftrew in a large fpoonful of flour ; ftir it till it is brown, and 
pour in three pints of good gravy, a bundle of fweet herbs, 
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and an onion, which you mud take out foon ; let it boil a 
little, then put in the collops, let them flew half a quarter of 
an hour, put in fome iorce-meat balls fried, and a few pickled 
muuSrooms, truffles and morels ; dir all together, for a minute 
pr two till it is thick j and then difh it up. Garntfh with 
lemon. - 

7o do them white* 

AFTER you have cut your veal in thin flices, lard it with 
bacon ; feafon it with cloves, mace, nutmeg, pepper and fair, 
fome grated bread, and fweet herbs. Stew the knuckle in as 
little liquor as you. can, a bunch of fweet herbs, fome whole 
pepper, a blade of mace, and four cloves ; then take a pint of 
the broth, (lew the cutlets in it, and add to it fome mufli- 
rooms, a piece of butter rolled in flour, and the yolks of two 
eggs and a gill ofcream ; dir ail together till it is thick, and 
then dilh it up. Gamim with lemon. 

Veal Blanquets. 

ROAST a piece of fillet of veal, cut off the (kin and nervous 
parts, cut it into little thin bits, put fome butter into a ftcw- 
pan over the fire with fome chopped onions, fry them a little, 
then add a duft of flour, ftir it together, and put in fome good 
broth, or gravy, and a bundle of fweet herbs: feafon k with 
fpice, make it of a good tafle, and then put in your veal, the 
yolks of two eggs beat up with cream and grated nutmeg, 
fome chopped parfley, a (halot, fome lemon-peel grated, and a 
little juice of lemon. Keep it ftirring one way 5 when enough, 
flilh it up. 

A Shoulder of V ml a la Piedmontoife, 

TAKE a flioulder of veal, cut off the fkiji that it may hang 
St one end, then lard the meat with bacon and ham, and fea- 
fon it with pepper, fait, mace, fwcct herbs, parfley, and le- 
mon-peel ; cover it again with the fkin, (lew it with gravy, 
and when it is jud tender take it up ; then take forrel, fome 
lettuce chopped fmall, and ftew them in fome butter with 
parfley, onions, and mufhrooms : the herbs being tender put 
to them fome of the liquor, fome fweet breads and fome bits 
of ham. Let all ftew together a little while \ then lift up the 
fkin, lay the dewed herbs over and under, cover it with the 
fkin again, wet it with melted butter, drew it over with, 
f rumbs of bread, and fend it to the oven to brown ; ferve it 

hot. 
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hot, with fome good gravy in the difh. The French drew it 
over with Parmefan before it goes to the oven. 

Calfs Head Surprize, 

TAKE a calf's head with the Ikin on, take a fharp knife 
and raife off the ikin with as much meat from the bone as you 
can poffiblyget, fo that it may appear like a whole head when 
fluffed, then make a force-meat in the following manner : 
take half a pound of veal, a pound of beef-fuer, the crumb of 
a two-penny loaf, half a pound of fat bacon, beat them well 
in a mortar, with fome fweet herbs and parfley ihred fine, 
fome clove>, mace and nutmeg beat fine, fome fait and Cay- 
enne pepper enough to feafon it, the yolks of four eggs beat 
up and mixt ail together in a force-meat ; fluff the head with 
it, and (kewtr it tight at each end ; then put into a deep pot 
or pan, and put two quarts of water, half a pint of white-wine, 
a blade or two of mace, a bundle of fweet herbs, an anchovy, 
two fpoonfuls of walnut and mulhroom catchup, the fame 
quantity of lemon pickle, a little fait and pepper ; lay a coarfe 
pnfte over it to keep in the fleam, and put it for two hours and 
a half in a fharp oven ; when you take it out, lay the head in 
a foup dim, fkim off the fat from the gravy and flrain it thro' 
a fieve into n flew-pan, thicken it with butter rolled in flour, 
and when it has boiled a few minuter, put in the yolks of four 
eggs well beaten and minced with half a pint of cream ; have 
icady boiled fome force-meat balls, half an ounce of truffles 
and morels, but don't put them into the gravy ; pour the gravy 
over the head, and garnifh with foree-meat balls, truffles* 
morels and muflirooms. 

Sivcctbreads of Veal a la Dauphine. 

TAKE the largeft fwectbreads you can get, and lard them ; 
open them in fuch a manner as you can fluff in force-meat, 
three will make a fine difli : make your force-meat with a 
1 irge fowl or voting cock ; Ikin it, ami pluck off" all the flefli ; 
take half a pound of fat and lean bacon, cut thefe very fine 
and beat them in a mortar ; feafon it with an anchovy, fome 
nutmeg, a little lemon-peel, a very little thyme, and fome 
parfley : mix thefe up with the yolks of two eggs, fill your 
iweetbreads and faflen them with fine wooden fkewers ; take 
the ffew-pan, lay layers of bacon at the bottom of the pan, 
feafon them with pepper, fait, mace, cloyes, fweet herbs., 
aud a large onion fliced 5 upon that lay thin flices of veal, and 
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then lay on your fweetbreads ; cover it clofe, let it {land eight 
Or ten minutes over a flow fire, and then pour in a quart of 
boiling water or broth ; cover it clofe, and let it ftew two 
hours very foftly ; then take out the fweetbreads, keep them 
hot, drain the gravy, fkim all the fat off, boil it up till there 
is about half a pint, put in the fweetbreads, and give them 
two or three minutes ftew in the gravy, then lay them in the 
difb, and pour the gravy over them. Garnifh with lemon. 

Another Way to drefs Sweetbreads. 

DO not put any water or gravy into the ftew-pan, but put 
the fame veal and bacon over the fweetbreads, and feafon as 
under directed ; cover them clofe, put fire over as well as un- 
der, and when they are enough, take out the fweetbreads, 
put in a ladleful of gravy, boil it, and ftrain it, fkim ofF all 
the fat, let it boil till it jellies, then put in the fweetbreads to 
glaze : lay eflence of ham in the difh, and lay the fweetbreads 
upon it ; or make a very rich gravy with mufhrooms, truffles 
and morels, a glafs of white-wine, and two fpoonfuls of 
catchup. Garnifh with cocks-combs forced, and ftewed in 
the gravy. v 

Note, You may add to the fir ft, truffles, morels, mufhrcoms, 
cocks-combs, palates, artichoke bottoms, two fpoonfuls of 
white-wine, two of catchup, or juft as you pleafe. 

N. B. There are many ways of dre fling tweetbrends : yctx 
may lard them with thin flips of bacon, and roaft them with 
what fauce you pleafe ; or you may marinate them, cut them 
into thin flices, flour them and fry them. Serve them up 
with fried parfiey, and either butter or gravy. Garnifh with 
lemon. 

Sweetbreads en Gordineere. 

TAKE three fweetbreads and parboil them, take a ftew-pan 
and lay layers of bacon or ham and veal, over that lay the 
fweetbreads on with the upper fide downwards, put a layer of 
veal and bacon over them, a pint of veal broth, three or four 
blades of mace, ftew them gently three quarters of an hour ; 
take the fweetbreads out, ftrain oil the gravy through a fieve, 
and (kirn off the fat ; make an aumiet of yolks of eggs in the 
following manner : beat up four yolks of egt^s, put two in a 
plate, and put them over a ftew-pan of water boiling over the 
fire, put another plate over it, and it will foon be done ; put 
a little fpinach juice into the other half, and fcrveit the fame ; 
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cut it out in fprigs or what form you pleafe, and put It ove? 
the fweetbreads in the dim, and keep them as hot as you can ; 
put fome butter rolled in flour to thicken the gravy, two yolks 
of eggs beat up in a gill of cream ; put it over the fire and 
keep ftirring it one way till it is thick and fmooth ; put it un- 
der the fweetbreads and fend them up. Garaifh with lemon 
and beet root. 

Calf s Chitterlings, dt Andouillcs. 

TAKE fome of the largefl calf's nuts, cleanfe them, cut 
them in pieces proportionable to the length of the puddings 
you defign to make, and tie one end to thofe pieces ; then take 
fome bacon* with a calf's udder and chaldron blanched, and 
cut into dice or dices, put them into 3 ftew*pan artd feafon 
with fine fpice pounded, a bay leaf, fome fait* pepper and 
fiialot cut fmall, and about half a pine of cream \ tofs it up, 
take off the pan and thicken your mixture with t four or five 
, yolks of eggs add fome crumis of bread, then fill up your 
chitterlings with the fluffing \ keep it warm, tie the other 1 
ends with packthread, blanch and boil them like hog's chit- 
terlings, let them grow cold in their own liquor before yotf 
fcrvc them up j boil them over a moderate fire, and ferve them 
up pretty hot. Thefc fort of andouilles, or puddings, muft 
be made in fummer, when hogs are feldom killed. 

To drefs Calfs Chitterlings cunoufly. 

CUT a calf's nut in Dices of its length, and the tnicknefi 
9f a finger, together with fome ham^ bacon, and the white 
of chickens, cut after the fame manner ; put the whole into a 
flew-pan, feafoned with fait, pepper, fweet herbs, and fpice 
then take the guts cleanfed, cut and divide them in parcels, 
and fill them with your flices ; then lay in the bottom of a 
kettle or pan fome flices of bacon and veal, feafon them with 
fome pepper, fait, a bay leaf, and an onion, and lay fome ba- 
con and veal over them ; then put in a pint of white-wine* 
and let it ftew foftly, clofe covered, with fire over and under 
it, if the pot or pan will allow it ; then broil the puddings or* 
a (heetof white paper, well buttered on the in fide. 

To drefs a Ham d la Braife. 

CLEAR the knuckle, take off the fwerd, and lay it in wt- 
ter to frefhen ; then tie it about with a (bring ; take flices of 
bacon and beef, beat and feafon them well with fpice and 
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fweet herbs ; then lay them In the bottom of a kettle with 
onions, with parfnips, and carrots fliced, with fome cives and 
parfley ; lay in your ham the fat fide uppermoft, and cover it 
with flkes of beef, and over that with flices of bacon ; them 
lay on fome lliced roots and herbs, the fame as under it : ca- 
ver it clofe, and flop it clofe with pafte ; put fire both over 
and under it, and let it ftew with a very flow fire twelve 
hours ; put it in a pan, drudge it well with grated bread, and 
brown it with a hot iron ; or put it in the oven, and bake it 
one hour-: then ferve it upon a clean napkin. Garnifli with 
raw parfley. x 

Note, if you eat k hot, make a ragoo thus : take a veal 
fweetbread, fome livers of fowls, cocks- combs, mufhrooms 
and truflks j tofs them up in a pint of good gravy, feafoned 
with lpice as you like it, thicken it with a piece of butter tolled 
in flour, and a glafs of red wine ; then brown your ham as 
above, and let it ttand a quarter of an hour to drain the fat out 5 
take the liquor it was ftewed in, drain it, (kirn all the fat off 
put it to the gravy, and boil it up with a fpoonful of brown- 
ing. It will do as well as the effence of ham. Sometimes 
you may ferve it up with a ragoo of crawfilb, and fomeumes 
with carp-fcuce. 

Toroa/I a Ham or Gammon. 

TAKE off the fwerd, or what we call the fkin, or rrnd, andf 
hy it in lukewarm water for two or three hours ; then Jay it ia 
1 pan, pour upon it a quart of canary, and Jet itfleep in it for 
ten or twelve hours. When you have fpitted it, put fome 
&«ets of white paper over the fat fide, pour the canary in which 
it was foaked in the dripping-pan, and bade with it all the time 
it is roalting ; when it is roafted enough, pull off the paper and 
drudge it well with crumbled bread and parfley fhred fine b 
make the fire brifk, and brown it well. If you eat it hot ear- 
aifh it with rafpings of bread : if cold, ferve it on a clean 
napkin, and garnifli it with parfley for a fecond courfe 

°5 thu * 'Take off the fkin of the ham or gammon; when, 
you have half boiled it, and dredge it with oatmeal fifted very 
fine, bafte it wah butter, then roaft it gently two hours ; ftiV 
up your fire and brown it qaick 5 when fo d Q ne dim it up and 
pour brown gravy in the dim. Garnifli with bread ,afpings if 
aot, if cold garnilh with parfley. t 6 
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To flu ff a Chine of Pork. 

MAKE a fluffing of the fat leaf of pork, parfley, thyme 
f" a g e > e £g s > crumbs of bread ; feafon it with pepper, fait, fha- 
lot, and nutmeg, and fluff it thick ; then roaft it gently, and 
when it is about a quarter roafted, cut the (kin in flips : and 
make"your fauce with apples, lemon-peel, two or three cloves, 
and a blade of mace ; fweeten it with fugar, put fome butter 
in, and have muftard in a cup. 

Various Ways of dr effing a Pig. 

FIRST fkin your pig up to the ears whole, then make a 
good plumb-pudding batter, with good beef fat, fruit, eggs, 
milk, and flour, fill the fkin, and few it up ; it will look like a 
pig ; but you mud bake it, flour it very well, and rub it all over 
with butter, and when it is near enough, draw it to the oven's 
mouth, rub it dry, and put it in again for a few minutes ; lay 
it in the difh, and let the fauce be fmall gravy and butter in 
the difh : cut the other part of the pig into four quarters, roaft 
them as you do lamb, throw mint and parfley on it as it roafls ; 
then lay them on watcr-crefTes, and have mint-fauce in a bafon. 
Any one of theie quarters will make a pretty fide difh : or 
take one quarter and roaft, cut the other in fleaks, and fry 
them fine and brown. Hive ftewed fpinach in the difh, and 
lay the roaft upon it, and the fried in the middle. Gamifh 
with hard eggs and Seville oranges cut into quarters, and have 
fome butter in a cup : or for change, you may have good 
gravy in the difh, and gamifh with fried parfley and lemon ; 
or you may make a ragoo of fweetbreads, artichoke-bottoms, 
truffles, morels, and good gravy, and pour over them. Gar- 
nifh with lemon. Either of thefe will do for a top difh of a 
firfl couife. You may fricafcy it white for a fecond courfe at 
top, or a fide-difh. 

You may take a pig, (kin him, and fill him with force-meat 
made thus : take two pounds of young pork, fjt and all, two 
founds of veal the fame, fome lage, thyme, parfley, a little 
lemon-peel, pepper, fair, mace, cloves, and a nutmeg: mix 
them, and beat them fine in a mortar, then fill the pig, and 
few it up. You may either roaft or bake it. Have nothing but 
good gravy in the difh. Or you may cut it into flices, and 
lay the head in the middle. Save the head whole with the 
^kin on, and roaft it by itfelf : when it is enough cut it in two, 
and lay it in your difh : have ready fome good gravy and dried 
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fage rubbed in it, thicken it with a piece of butter rolled in 
flour, take out the brains, beat them up with the gravy, and 
pour them into the dim. 

Note, You may make a very good pie of it, as you may fee 
in the directions for pies, which you may eithe* make a bot- 
tom or fide dim. , 

You mud obferve in your white fricafey that you take off 
the fat. Or you may make a very good dim thus : take a quar- 
ter of pig (kinned, cut it into chops, feafon them with fpice, 
and warn them with the yolks of eggs, butter the bottom of a 
difli, lay thefe {leaks on the dim, and upon every {leak lay 
fome force-meat the thicknefs of half a crown, made thus : 
take half a pound of veal, and of fat pork the fame quantity, 
chop them very well together, and beat them in a mortar fine ; 
add fome fweet herbs and fage, a little lemon-peel, nutmeg 
pepper, and fait, and a little beaten mace; upon this lay a 
layer of bacon or ham, and then a bay-leaf ; take a little 
fine ikewer, and (lick jufl: in, about two inches long, to hold 
them together, then pour a little melted butter over them, and 
fend them to the oven to bake : when they are enough lay, them 
in your dim, and pour good gravy over them, with mufhrooms, 
and garni fh with lemon. 

A Pig in Jelly. 

CUT it into quarters, and lay it into your {lew- pan, put in 
one calf's foot and the pig's feet, a pint of Rhenifli wine, the 
juice of four lemons, and one quart of water, three or four 
blades of mace, two' or three cloves, fome fait, and a very little 
piece of lemon-peel ; {love it, or do it over a flow fire two 
hours ; then take it up, lay the pig into the dim you intended 
for it, then ftrain the liquor, and when the jelly is cold, £kim 
off the fat, and leave the fettling at the bottom. Beat up the 
whites of fix eggs, and boil up with the jelly about ten minutes, 
and put it through a bag till it is clear, then pour the jelly 
over the pig j then ferve it up cold in the jelly. 

Collared Pig. 

KILL a fine young roafting pig, drefs off the hair and draw 
it, and warn it clean, rip it open from one end to the other, 
and take out all the bones \ rub it all over with pepper and 
fait, a little cloves and mace beat fine, fix fage leaves and fweet 
herbs chopt fmall ; roll up your pig tight, and bind it with a 
ftict, fill the pot you intend to boil it in with foft water, 
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a bunch of fweet herbs, fome pepper-corns, fome clove s and 
mace, a handful of fait, and a pint of vinegar ; when the li- 
quor boils put in your pig ; boil it till it is tender ; take it upl- 
and when it is almoft cold, bind it .over again, put it into an 
earthen pan, and pour the liquor your pig was boiled in over 
it, and always keep it covered ; when you want it take it out 
of the pan, untie the fillet as far as you want to cut it ; then 
cut it in flices, and lay it in your difh. Garnifh with parfley. 

To drefs a Pig the French way. 

SPIT your pig, lay it down to the fire, let it roaft till it is 
thoroughly warm, then cut it off the fpit, and divide it in 
twenty pieces. Set them to (lew in half a pint of white wine, 
and a pint of ftrong broth, feafoned with grated nutmeg, pep- 
per, two onions cut fmall, and fome ftripped thyme. Let it 
(lew an hour, then put to it half a pint of ftrong gravy, a piece 
of butter rolled in flour, fome anchovies, and a fpoonful of 
vinegar, or mufliroom pickle: when it is enough, lay it in 
your difh, and pour the gravy over it, then garnifli with 
orange and lemon. 

To drtfs a Pig au Pete Duillet. 

CUT off the head, and divide it into quarters, lard them 
with bacon, feafon them well with mace, cloves, pepper, nut- 
meg, and fait. Lay a layer of fat bacon at the bottom of a 
kettle, lay the head in the middle, and the quarters round X 
then put in a bay-leaf, an onion diced, lemon, carrots, parf- 
nips, parfley, and chives ; cover it again with bacon, put in a 
quart of broth, ftew it over the fire for an hour, and then take 
it up; put your pig into a ftew-pan or kettle, pour in a bottle 
o white wine, cover it clofe, and let it ftew for an hour very 
fojftly. If you would ferve it cold, let it ftand till it is cold; 
then drain i> well, and wipe it, that it may look white, and 
lay it in a difh with the head in the middle, and the quarters 
jround, then throw fome green parfley all over : or any one of 
the quarters is a pretty little difli, laid on water creffes. If yott 
would have it hof, whilft your pig is ftewing in the wine, take 
the firft gravy it was ftewed, and ftrain it, (kirn off all the fat, 
then take a fweetbread cut into five or fix flices, fome tuffles, 
morels, and mufhrooms; ftew all together till they are enough, 
thicken it with the yolks of two eggs, or a piece of butter 
rolled in flour, and when your pig is enough take it out, and 
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lay it in your difh ; put the wine it was ftewed in to the ra- 
goo, then pour all over the pig, and garnifh with lemon. 

A Pig Matelote 

GUT and fcald your pig, cut off the head and petty-toes, 
then cut your pig in four quarters, put them with the head 
and toes into cold water ; cover the bottom of a ftew-pan with 
flices of bacon, and place over them the faid quarters, with the 
petty-toes and the head cut in two. Seafon the whole with 
pepper, fait, thyme, bay-leaf, an onion, and a bottle of white 
wine ; lay over more flices of bacon, put over it a quart of wa- 
ter, and fet it boil. Take two large eels, fkin and gut them, 
and cut them about five or fix inches long \ when your pig is 
half done, put in your eels, then boil a dozen of large craw- 
fifh, cut off the claws, and take off the ihells of the tails ; and 
when your pig and eels are enough, lay firft your pig and the 
petty-toes round it, but do not put in the head (it will be a 
pretty difh cold), then lay your eels and craw-fifh over them, 
and take the liquor they were dewed in, fkim off all the fat, 
then add to it half a pint of ftrong gravy, thickened with a little 
piece of butter rolled in flour, and a fpoonful of browning, and 
pour over it, then garnifli with craw-fifh and lemon. This 
will do for a firft courfe, or remove. Fry the brains and lay 
round, and all over the difh. 

• To drefs a Pig like a fat Lamb, 

TAKE a fat pig, cut off his head, flit and trufs him up like 
a lamb ; when he is flit through the middle and fkinned, par* 
boil him a little, thent brow fome parflcy over him, roaft it 
and drudge it. Let your fauce be half a pound of butter and 
a pint of cream, ftirring all together till it is fmoothj then 
pour it over and fend it to table. 

Barbicued Pig. 

HAVING dreffed a pig ten or twelve weeks old, as if you 
intended to roaft it, make a force-meat in the following man- 
ner: take the liver of the pig, two anchovies, and fix fagc 
leaves chopped fmall ; put them into a marble mortar, with 
the crumbs of a penny loaf, half a pint of Maderia wine, four 
ounces of butter, and half a tea-fpoonful of Cayenne, pepper, 
beat them all together to 'a pafle, put it into your pig s belly, 
and few it up ; lay your pig down, at a good diftance, before 
a large brilk fire ; put into your dripping-pan two bottles of 
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red wine, and one of Madeira, bade it with the wine all the 
time it is roafting, and when it is half roafted, put two penny 
loaves under the pig ; if there is not wine enough put in more, 
and when the pig is near done, take the loaves and fauce out 
of the pan, and put to the fauce half a lemon, a bundle of 
fweet herbs, an anchovy, chopped fmall, boil it five minutes, 
and then draw your pig when it has roafted four hours ; put 
into the pig'js mouth an orange or lemon, and a loaf on each 
fide; lkim off the fat, and (train your fauce through a fieve, 
and pour over the pig boiling hot ; ferve it up garnimed with 
lemon and barberries j or you may bake it, only keep it bailing 
with wine. 

To make a pretty Dljh of a Breajl of Ventfotu 

TAKE half a pound of butter, flour your venifon, and fry 
it of a fine brown on both fides ; then take it up and keep it 
hot covered in the dim : take fome flour, and ftir it into the 
butter till it is quite thick and brown (but take great care it 
do not burn), ftir it' in half a pound of lump-fugar beat fine, 
and pour in as much red wine as will make it of the thicknefs 
of a ragoo ; fqueeze in the juice of a lemon, give it a boil up, 
and pour it over the venifon. Do not garnifli the difti, but 
fend it to table. 

To boll a Haunch or Ned of Venlfcn. 

LAY it in fait for a week, then boil it in a cloth well flour- 
ed ; for every pound of venifon allow a quarter of an hour for 
the boiling. For fauce you muft boil fome cauliflowers, pulled 
into little fprjgs, in milk and water, fome fine white cabbage, 
fome turnips cut into dice, with fome beet-root cut into long 
narrow pieces, about an inch and a half long, and half an inch 
thick: lay a fprig of cauliflower, and fome of the turnips 
mafhed with fome cream and a little butter ; let your cabbage 
be boiled, and then beat in a fauce-pan with a piece of butter 
and fait, lay that next the cauliflower, then the turnips, thea 

'cabbage, and fo on till the dim is full; place the beet- root 
here and there, juft as you fancy ; it looks veiy pretty, and is 
a fine dim. Have a little melted butter in a cup, if wanted. 

Note, a leg of mutton cut venifon fafhion, and drefled the 
fame way, is a pretty difli : or a fine neck, with the fcrag cut 

-off. This cats well boiled, or named, with gravy and fweet 
fauce, next day. 

% To 
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To drefs POULTRY. 
To roali a Turkey. 

THE bed way to roafl a tuikey is o loofen the fkin on the 
bread of the turkey, and fill it with orce-meat, made 'hus: 
take a quarter of a pound of beef-fuet, as many crumbs of 
bread, a little lemon-peel, an anchovy, fome nutmeg, pepper, 
parfley, and a little thyme. Chop and beat them all well to- 
gether, mix them with the yolk of an egg, and fluff up the 
bread ; when you have no met, butter will do : or you may 
make your force-meat thus ; fpread bread and butter thin, and 
grate lome nutmeg over it ; when you ha ,r e enough roll it up, 
and (luff the bread of the turkey ; then road it of a fine brown, 
but be fure to pin fome white paper on the bread till it is near 
enough. You mud have good gravy in the difh, and bread- 
fauce, made thus : take a good piece of crumb, put it into a 
pint of water, with a blade or two of mace, two or three cloves, 
and fome whole pepper. Boil it up five or fix times, then with 
a fpoon take out the fpice you had before put in, and then you 
mud pour off the water (you may boil an onion in it if you 
pleafe) ; then beat up the bread with a good piece of butter 
and a little fait. Or onion-fauce, made thus : take fome 
onions, peel them, and cut them into thin flices, and boil them 
half an hour in milk and water 5 then drain the water from 
them, and beat them up with a good piece of butter ; (hake a 
little flour in, and dir it all together with a little cream, if you 
have it (or milk will do) ; put the fauce into boats, and gar- 
ni(h with lemon. 

Another way to make fauce : take half a pint of oyfters 
drain the liquor, and put the oyfters with the liquor into a 
fauce-pan with a blade or two of mace; let them jud I imp, 
then pour in a glafs of white wine, let it boil once, and thick- 
en it with a piece of butter rolled in flour. Serve thi* up in a 
bafon by itfelf, with good gravy in the dilh, for every body does 
not lo?e oylter fauce. This makes a pretty fide dilh ior fup- 
per, or a corner dilh of a table for dinner. If you chafe it in 
the dim, add half a pint of gravyit, and boil it up together. 
This fauce is good either with boiled or roaded turkies or 
fowls ; but you may leave the gravy out, adding *s much but- 
ter as will do for fauce, and garnilhing with lem n. 

Another bread-iauce. take fome crumbs of bread, rubbed 
through a fine cullender, put to it a pint of milk, a little but- 
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tcr, and fome fait, a few corns of white pepper, and an onion » 
boil them for fifteen minutes, take out the onion and beat it up 
Weil, then tofs it up, and put in your fauce-boats. 

A White Sauce for Fowls or Chickens t 

TAKE a little fhong veal gravy, with a little white pep? 
per, mace, and fait, boiled in it \ have it clear from any ikin 
or fat ; as much cream, with a little flour mixed in the cream, 
a little mountain wine to your liking ; boil it up gently for 
rive minutes, than ft rain it over your chickens or fowls, or in 
boats. 

To make mock Oyferfauce % either for Turkies or Fowl botled t 

FORCE the turkies or fowls a? aboye, and make your 
fauce thus : take a quarter of a pint pf water, an anchovy, a 
blade or two of mace, a piece of lemon peel, and five or fix 
whole pepper-corns- Boil tnefe together, then drain them, 
add as much butter with a tittle flour as will do for fauce*, let 
it bojl, and lay faulfages roun4 the fowl or turkey. GarniG* 
with lemon.; 

To make Mufiroom-fauce for white fowls of all Sorts. 

TAKE a quart of frefh mufhrooms, well cleaned and walh? 
ed, cut them in two, put them in a ftew-pan, with a little 
butter, a blade of mace, and a little fait ; (lew it gently for 
half an hour, then add a pint of cream and the yolks of two 
eggs beat very well, and keep ftirring it till it boils up ; then 
fqueeze half a lemon, put it over your fowls, or turkies, or 
in bafon.% or in a difh, with a piece of French bread firfl but? 
tered, then toafied brown, and jufl dip it in boiling water; 
put it in the difh, and the mufhrooms over. 

j Hdufh room fauce for white Fowls boilea]. 

TAKE half a pint of cream, and a quarter of a pound of 
butter, itir them together one way till it is thick ; then add a 
(poonful Of mumroom pickle, pickhd mufhrooms, or frefh if 
you have them. Garnifh only with lempn. 

t 

i 

To make, Celtry-fauce, either for roofed or boiled Fowls, Turkies^ 

Partridges, or any other Game 
TAKE a large hunch of ctlerv, wafh and pare it veTy clean, 
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it is tender 5 then add a little bearen mace, fome nutmeg, pep- 
per and fait, thickened with a good piece of butter rolled in 
flour 1 then boil it up, and pour in your diQi. 

Tou may make it with cream thus : boil your celery as 
above, and add fome mace, nutmeg, a piece of butter as big 
as a walnut, rolled in flour, and half a pint of cream; boil 
them all together. 

To make brown Celery-fauce. 

STEW the celery as above, then add mace, nutmeg, pep- 
per, fait, a piece of butter rolled in flour, with a glafs of red 
wine, a fpoonful of catchup, and half a pint of good gravy ; 
boil all thefe together, and pour into the difh. Garniih with 
lemon. 

To Jlrw a Turkey or Fowl in Celery fauce. 

YOU muft judge according to the largenefs of your turkey 
or fowl, what celery or fauce you want. Take a large fowl, 
put it into a fauce-pan or pot, and put to it one quart of good 
broth or gravy, a bunch of celery waihed clean and cut fmall, 
with fome mace, cloves, pepper, and all-foice, tied loofe in a 
m uflin rag ; put in an onion and a fprig of thyme, a little fait 
and Cayenne pepper ; let thefe ftew foftly till they are enough, 
then add a piece of butter rolled in flour ; take up your fowl, 
and pour the fauce over it. An hour will do a large fowl, or 
a fmall turkey ; but a very large turkey will take two hours to 
do it foftly. If it is overdone or dry, it is fpoiled \ but you 
may be a judge of that, if you look at it now and then. Mind 
to take out the onion, thyme, and fpice, before you fend it 
to table. 

Note, a neck of veal done this way is very good, and will 
take two hours doing. 

To make Egg fauce proper for roqfled Chickens. 

MELT your butter thick and fine, chop two or three hard- 
boiled eggs fine, put them into a bafon, pour the butter ovtr 
them, and have good gravy in the difli. 

Shalot fauce for roqfled Fowls. 

TAKE fix fhalots chopped fine, put them into a fauce-pan 
with a gill of gravy, a fpoonful of vinegar, fome pepper and 
fait, ftew them for a minute 5 then pour them into your difb, 
or put it in fauce-boats. 

F 4 CarrUr- 
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Carrier-fauce. 

TAKE a Spanifh onion, and cut it in thin flices, put it 
into a deep plate, take half a pint of boiling water, with a 
fpoonful of vinegar, a little pepper and fait, and pour it ovec 
the onion. 

Shalot fauce fir a Scrag of Mutton boiled* 

TAKE two fpoonfuls of the liquor the mutton is boiled in* 
two fpoonfuls of vinegar, two or three fhalots cut fine, with a 
little fait ; put it into a fauce-pan, with a piece of butter as 
big as a walnut, rolled in a little flour ; ftir it together, and give 
it a boil. For thofe who love fhalot, it is the prettied faucc 
that can be made to a fcrag of mutton. 

To drefs Livers with Mufhroom-fauce. 

TAKE fome pickled or frefti mumrooms cut fmall ; both 
if you have them ; and let the livers be hruifed fine, with a 
good deal of parfley chopped fmall, a fpoonful or two of catch- 
up, a glafs of white wine, and as much good gravy as will 
make fauce enough ; thicken it with a piece of butter rolled in 
flour. This does either for roafted or boiled. 



A pretty little Sauce. 

TAKE the liver of the fowl, bruife it with a little of the 
liquor, cut a little lemon-peel fine, melt fome good butter, 
and mix the liver by degrees ; give it a boil, and pour it into 
the dim. 

To make Lemon-fauce for boiled Fowls. 

TAKE a lemon and pare off the rind, cut it into flices, 
and take the kernels, out, cut it into fquare bits, blanch the li- 
ver of the fowl, and chop it fine ; mix the lemon and liver to- 
gether in a boat, and pour fomc hot melted butter on it, and 
ftir it up. Boiling of it will make it go to oil. 

A German way of dr effing Fowls 

TAKE a turkey or fowl, (tuff the breaft with what force- 
meat you like, and fill the body with roafted chefnuts peeled. 
Road it, and have fome more roafted chefnuts peeled, put them 
in half a pint of good gravy, with a little piece of butter rolled, 
in flour ; boil thefe together, with fome fmall turnips and fau- 
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fages cat in flices, and fried or boiled. Garnifti with chefnuti. 
You may leave the turnips out. 
Note, You may drefs ducks the fame way. 

To drefs a Turkey or Fowl to perfection. 

BONE them, and make a force-meat thus : take the flcfti of 
a fowl, cut it fmall, then take a pound of veal, beat it in a 
mortar, with half a pound of beef-fuet, as much crumbs of 
bread, fome muftirooms, truffles, and morels, cut fmalJ, a few 
fweet herbs and parfley, with fome nutmeg, pepper, and fait, 
a little mace beaten, fome lemon peel cut fine ; mix all thefc 
together, with the yo ks of two eggs, then fill your turkey, 
and road it. This will do for a large turkey, and fo in pro- 
portion for a fowl. Let your fauce be goo 1 gravy, with mufti- 
rooms, truffles, and mortis in it : then garnifti with lemon, 
and for variety fake you may lard your fowl or turkey. 

* 

To few a Turkey brown. 

TAKE your turkey, after it is nicely picked and drawn, fill 
the (kin of the breaft with force-meat, and put an anchovy, 
alhalot, and a little thyme in the belly, lard the breaft with 
bacon, then put a good piece of butter in the ftew-pan, flour 
the turkey, and fry it juft of a fine brown ; then take it out, 
and put it into a deep ftew-pan, or little pot, that will jufl 
hold it, and put in as much gravy as will barely cover it, a 
glafs of white wine, fome whole pepper, mace, two or three 
cloves, and a little bundle of fweet htibs ; cover it clofe, and 
Hew it for an hour, then take up the turkey, and keep it hot 
covered by the fire, and boil the fauce ta about a pint, drain it . 
off, add the yolks of two eggs, and a piece of butter rolled in 
flour ; ftir it till it is thick, and then Jay your turkey in the 
difti, and pour your fauce over it. You may have ready fome 
little French loaves, about the bignefs of an egg, cut off the 
tops, and take out the crumb ; then fry them of a fine brown, 
fill them with ftewed oyilers, lay them round the difli, and 
garnifti with lemon. 

To few a Turkey brown the nice way. 

BONE it, and fill it with a force-meat made thus : take the 
flefh of a fowl, half a pound of veal, and the flefti of two 
pigeons, with a well pickled or dry tongue, peel it, and chop it 

together, then beat it in a mortar, with the marrow of a beef 
bone, or a pound of the fat of a loin of veal ; feafon it with 

two 
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two or three blades of mace, two or three cloves, and half a 
nutmeg dried at a good diftance from the fire, and pounded, 
with a little pepper and fait ; mix all thefe well together, fill 
your turkey, fry (hem of a fine brown, and put it into a little 
pot that will juft hold it ; lay four or five fkewers at the bot- 
tom of the pot, to keep the turkey from flicking ; put in a 
quart of good beef and veal gravy, wherein was boikd fpice 
and fweet herbs, cover it clofe, and let it ftew half an hour ; 
then put in a glafs of white wine, one fpoonful of catchup, a 
large fpoonful of pickled muftirooms, and a few frefh ones, if 
you have them, a few truffles and morels, a piece of butter as 
big as a walnut, rolled in flour ; cover it clofe, and let it ftew 
half an hour longer ; get the little French rolls ready fried, 
take fome oyfters, and ftrain the liquor from them, then put 
the oyfters and liquor into a fauce-pan, with a blade of mace, 
3 little white wine, and a piece of butter rolled in flour ; let 
them ftew till it is thick, then fill the loaves, lay the turkey in 
the difh, and pour the fauce over it. If there is any fat on the 
gravy take it off, and lay the loaves on each fide of the turkey, 
Garnifh with lemon when you have no loaves, and take oyfters 
dipped in butter and fried. 

Note, the fame will do for any white fowl. . 

A Fcnul a la Braife. 

TRUSS your fowl, with the leg turned into the belly, fea- • 
fay it both infide and out, with beaten mace, nutmeg, pepper, 
and fait, lay a layer of bacon at the bottom of a deep ftew-pan, 
then a layer of veal, and afterwards the fowl, then put in an 
onion, two or three cloves ftuck in a little bundle of fweet 
herbs, with a piece of carrot, then put at the top a layer of 
bacon, another of veal, and a third of beef, cpver it clofe, and 
let it (land over the fire for two or three minutes, then pour in 
a pint of broth, or hot water 5 cover it clofe, and let it ftew an 
hour afterwards take up your fowl, ftrain the fauce, and after 
you have ikimmed off the far, boil it down till it is of a glaze, 
then put it over the fowl. You may add juft what you pleafe 
to the fauce. A ragoo of fweet-breads, cockVcombs, truffles, 
and morels, or mufhrooms, with force-meat balls, look very 
pretty, or any of the fauces above. 

To force a Fowl. 

TAKE a good fowl, pick and draw it, flit the fkin down 
the back, and take the flefh from the bones ; mince it very 

lmall. 
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(mail, and mix it with one pound of beef-fuet (bred, a pint of 
large oyfters chopped, two anchovies, a fhalot, a little grated 
bread, and fome fwect herbs ; fhred all this very well, mix: 
them together, and make it up with the yolks of eggs ; then 
turn all thefe ingredients on the bones again, and draw the 
fkin over ^again ; then few up the back, and either boil the 
fowl in a bladder an hour and a quarter, or roaft it ; then flew 
fome more oyfters in gravy, bruife in a little of your force- 
meat, mix it up with a little frefti butter, and a very little 
flour ; then give it a boil, lav your fowl in the difh, and pour 
the fauce over it, garnifhing witji lemon. 

To roafl a Fowl with Chefnuts. 

FIRST take fome chefnuts, roaft them very carefully, fo at 
not to burn them ; take off the fkin and peel them ; take about 
a dozen of them cut fmall, and bruife them in a mortar ; par- 
boil the liver of the fowl, bruife it, cut about a quarter of a 
pound of ham or bacon, and pound it ; then mix them all to- 
gether, with a good deal of parfley chopped fmall, a little fweet 
herbs, fome mace, pepper, fait, and nutmeg ; mix thefe to- 
gether and put into your fowl, and roaft it. The beft way of 
doing it is to tie the neck, and hang it up by the legs to roaft 
with a ftring, and bafte it with butter. For fauce, take the 
reft of the chefnuts peeled and fkinned ; put them into fome 
good gravy, with a little white wine, and thicken it with a 
piece of butter rolled in flour ; then take up your fowl, lay it 
in the dim, and pour in the fauce. Garnifh with lemon. 

Pullets a la Sainte Menehout 
AFTER having trufied the legs in the body, flit them alonjr 
the back, fpread them open on a table, take out the thigh- 
bones, and beat them with a rolling-pin ; then feafon them 
with pepper, fait, mace, nutmeg, and fweet herbs ; after that 
take a pound and a half of veal cut it into thin flices, and lay 
it in a ftew-pan, of a convenient fize, to ftcw the pullets in • co- 
ver it, and fet it over a ftove or flow £re ; and when it begins 
to cleave to the pan, ftir in a little flour, (hake the pan about 
till it be a little brown ; then pour in as much broth as will 
ftew the fowls, ftir it together, put in a little whole pepper, an 
onion, and a little piece of bacon or ham ; then lay in your 
fowls, cover them clofe, and let them ftew half an hour ; then 
take them out, lay them on the gridiron to brown on the in- 
fide ; then lay them before the fire to do on the outfide ; ftrew 

them 
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them over with the yolk of an egg, fome crumbs of bread, and 
bade them with a little butter : let them be of a fine brown, 
and boil the gravy till there is about enough for fauce ; {train 
it, put a few mufhrooms in, and a little piece of butter rolled 
in flour ; lay the pullets in the difh, and pour in the fauce. 
Garnifh with lemon. 

Note, You may brown them in an oven, or fry them, which 
you pleafe. 

Chicken Surprize. 

IF a fmall difh, one large fowl will do ; roaft it, and take 
the lean from the bone ; cut it in thin flices, about an inch 
long, tofs it up with fix or feven fpoonfuls of cream, and a 
piece of butter rolled in flour, as big as a walnut. Boil it up 
and fet it to cool ; then cut fix or feven thin flices of bacon 
round, place them in a petty-pan, and put fome force-meat 
on each fide \ work tfhem up in the form of a French roll, with 
a raw egg in your hand, leaving a hollow place in the middle *, 
put in your fowl, and cover them with fome of the fame force- 
meat, rubbing them fmooth with your hand and a raw egg ; 
make them of the height and bignefs of a French roll, and 
throw a little fine grated bread over them. Bake them three 
quarters, or an hour, in a gentle oven, or under a baking cover, 
till they come to a fine brown, and place them on your ma- 
tarine, that they may not touch one another ; but place them 
fo that they may not fall flat in the baking \ or you may form 
them on your table with a broad kitchen knife, and place them 
on the thing you intend to bake them on. You may put the 
leg of a chicken into one of the loaves you intend for the 
middle. Let your fauce be gravy, thickened wich butter and 
a little juice of lemon. This is a pretty fide-difh for a firft 
courfe, fummer or winter, if you can get them. 

Mutton Chops in Difguife. 

TAKE as many mutton-chops as you want, rub them with 
pepper, fait, nutmeg, apd a little parfley ; roll each chop in 
half a meet of white paper* well buttered on the infide, and 
rolled on each end clofe. Have fome hog's lard, or beef-drip- 
ping, boiling in a ftew-pan ; put in the fteaks, fry them of a 
fine brown, lay them in your difh, and garnifh with fried par- 
fley ; throw fome ail over, have a little good gravy in a cup ; 
but take great care you do not break the paper, nor have any fat 
in the difh ; but let them be well drained. 

Chickens 
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Chickens roafted with Force-meat and Cucumbers. 

TAKE two chickens, drefs tbcm very neatly, break the 
brea(t-bone ; and make force-meat thus : take the fleGi of a 
fowl, and of two pigeons, with fome flices of ham or bacon ; 
chop them all well together, take the crumb of a penny-loaf 
foaked in milk and boiled, then fet to cool *, when it is cool 
mix it all together ; feafon it with beaten mace, nutmeg, pep- 
per, and a little fait, a very little thyme, fome parfley, and a 
little lemon-peel, with the yolks of two eggs ; then fill your 
fowls, fpit them, and tie them at both ends ; after you have 
papered the breaft, take four cucumbers, cut them in two,' and 
lay them in fait and water two or three hours before ; then dry 
them, and fill them with fome of the force-meat (which you 
muft take care to fave), and tie them with a packthread ; flour 
them, and fry them of a fine brown ; when your chickens are 
enough, lay them in the dim, and untie your cucumbers ; but 
take care the meat do not come out 5 then lay them round the 
chickens, with the flat fide downwards, and the narrow end 
upwards. You muft have fome rich fried gravy, and pour in- 
to the difh ; then garnifh with lemon. 

Note, One large fowl done this way, with the cucumbers 
laid round it, looks pretty, and is a very good dilh. 

Chickens a la Braife. 

YOU muft take a couple of fine chickens, lard them, and 
feafon them with pepper, fait, and mace 5 then lay a layer of 
veal in the bottom of a deep ftew-pan, with a flice or two of 
bacon, an onion cut to pieces, a piece of carrot, and a layer 
of beef 5 then lay in the chickens with the breaft downward f 
and a bundle of fweer herbs ; after that, a layer of beef, and 
put in a quart of broth or water ; cover it clofe, let it flew 
very foftly for an hour, after it begins to fimmer. In the mean 
time, get ready a ragoo thus : take a good veal fweetbread, or 
two, cut them fmall, fet them on the fire, with a very little 
broth or water, a few cock's-combs, truffles, and morels, cut 
fmall, with an ox-palate, if you have it •, (lew them all toge- 
ther till they are enough ; and when your chickens are done, 
take them up, and keep them hot ; then ftrain the liquor they 
were ftewed in, fkim the fat off, and pour into your ragoo 5 
add a glafs of red wine, a fpoonful of catchup, and a few 
muflirooms \ then boil all together with a few artichoke-bot- 
toms cut in' four, and afparagus-tops. If your fauce is not 
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thick enough, take a little piece of butter rolled in flour ; and 
when enough, lay your chickens in the difli, and pour the ra- 
goo over them. Garnifli with lemon. 

Or you may make your fauce thus : take the gravy the fowls 
were dewed in, drain it, fkim off the fat ; have ready half a 
pint of oyders, with the liquor drained ; put them to your 
gravy with a glafs of white wine, a good piece of butter roll- 
ed in flour ; then boil them all together, and pour over your 
fowls. Garnifti with lemon. 

¥0 marinate Fowls. 

TAKE a fine large fowl or turkey, raife the flcin from the 
bread-bone with your finger ; then take a veal fwee thread and 
cut it fmall, a few oyders, a few mufhrooms, an anchovy, 
fome pepper, a little nutmeg, fome lemon-peel, and a little 
thyme ; chop all together fmall, and mix it with the yolk of 
an egg, duff it in between the fkin and the flefli ; but take great 
care you do not break the fkin ; and then duff what oyders 
you pleafe into the body of the fowl. You may lard the bread 
of the fowl with bacon, if you chufe it. Paper the bread, and 
road it. Make good gravy, and garnifli with lemon. You 
may add a few mufhrooms to the fauce. 

, To broil Chickens* 

SLIT them down the back, and feafon them with pepper 
and fait ; lay them on a very clear fire, and at a great didance. 
Let the infide lie next the fire till it is above half done ; then 
turn them, and take great care the flefh y fide do not burn, 
and let them be of a fine brown. Let your fauce be good 
gravy, with muflnooms, and garnifli with lemon and the livers 
broiled, the gizzards cut, flamed, and broiled with pepper and 
fait. 

Or this fauce : take a handful of forrel dipped in boiling 
water, drain it, and have ready half a pint of good gravy, a 
fhalot fhred fmall, and fome parflcy boiled very green ; thicken 
it with a piece of butter roiled in flour, and add a glafs of red 
wine ; then lay your forrel in heaps round the fowls, and pour 
the fauce over them. Garnifli with lemon. 

Note, you may make jud what fauce you fancy. 

Pulled Chickens. 

TAKE three chickens, boil them jud fit for eating, but not 
too much ; when they are boiled euough, flay all the fkin off, 
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and take the white flefti off the bones, pull it into pieces about 
as large as a large quill, and half as long as your finger. Have 
leady a quarter of a pint of good cream, and a piece of frefli 
butter about as big as an egg ; flir them together till the but- 
ter is all melted, and then put in your chicken with the gravy 
that came from them ; give them two or three tofles round on 
the fire, put them into a difli, and fend them up hot. 

Note, the legs, pinions, and rump mud be peppered and 
faked, done over with the yolk of an egg and bread crumbs, 
. and broiled on a clear fire ; put the white meat, with the rump, 
in the middle, and the legs and pinions round. 

A pretty way oj Jlewing Chickens. 

TAKE two fine chickens, half boil them, then take them 
up in a pewter, or filver difti, if you have one, cut up your 
fowls, and feparate all the joint-bones one from another, and 
then take out the bread-bones. If there is not liquor enough 
from the fowls, add a few fpoonfuls of the water they were 
boiled in, put in a blade of .mace, and a little fait ; cover it 
clofe with another difb ; fet it over a dove, or chafing-difti of 
coals let it dew till the chickens are enough, and then fend 
them hot to the table in the fame difli they were dewed in. 

Note, This a very pretty dim for any fick perfon, or for 
a lying-in lady. For change it is better than butter, and the 
fauce is very agreeable and pretty. 

N. B. You may do rabbits, partridges, or moor-game this 
way. 

Chickens Chiringrate, 

CUT off their feet, bre?k the bread-bone flat with a roll- 
ing-pin ; but take care you do not break the ikin *, flour them, 
fry them of a fine brown in butter, then drain all the fat out 
of the pan, but leave the chickens in. Lay a pound of gravy- 
beef, cut very thin, over your chickens, and a piece of veal 
cut very thin, a little mace, two or three cloves, fome whole- 
pepper, an onion, a little bundle of fweet herbs, and a piece 
of carrot, and then pour in a quart of boiling water ; cover it 
clofe, let it dew for a quarter of an hour ; then take out the 
chickens and keep them hot: let the gravy boil till it is quite 
rich and good ; then drain it off and put it into your pm 
again, with two fpoonfuls of red wine and a few mufhrooms ; 
put in your chickens to heat, then take them up, lay tbem in- 
to your difli, and pour your fauce over them. Garnifli with 
lemon, and a few ilices of cold ham broiled. 

' Note 
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Note. You may fill your chickens with force-meat, and lard 
them with bacon, and add truffles, morels and fwectbreads, 
cut fmall i but then it will be a very high di(h. 

Chickens boiled with Bacon and Celery. 

BOIL two chickens very white in a pot by themfelves, and 
a piece of ham, or good thick bacon ; boil two bunches of ce- 
lery tender ; then cut them about two inches long, all the 
white part ; put it into a fauce-pan, with half a pint of cream, 
apiece of butter rolled in flour, and fome pepper and fait ; fet 
it on the fire, and (hake it often : when it is thick and fine, 
lay your chickens in the dim, and pour your fauce in the mid- 
dle, that the celery may lie between the fowls ; and garnifli 
the dim all round with flices of ham or bacon. 

Note, If you have cold ham in the houfe, that, cut into 
flices and broiled, does full as well, or better, to lay round 
the difh. 

Chickens with Tongues. A good Di/h for a great deal of Company. 

TAKE fix fmall chickens, boiled very white, fix hogs 
tongues boiled and peeled, a cauliflower boiled very white in 
milk and water whole, and a good deal of fpinach boiled green ; 
then lay your cauliflower in the middle, the chickens clofe all 
round, and the tongues round them with the roots outward, 
©nd the fpinach in little heaps between the tongues. Garnifli 
with little pieces of bacon toafted, and lay a little piece on 
each of the tongues. 

Scotch ChLkens. 

FIRST wafti your chickens, dry them in a clean cloth, and 
(Inge them ; then cut them into quarters ; put them into a 
ftew-pan or fauce-pan, and juft cover them with water \ put 
in a blade or two of mace, and a lir tie bundle of parfley ; cover 
them clofe, and let them flew half an hour ; then chop half a 
handful of clean waihed parfley, and throw in, and have ready 
fix eggs, whites and all, beat fine. Let your liquor boil up, 
and pour the eggs all over them as it boils ; then fend all to- 
gether hot in a deep difh, but, take out the bundle of parfley 
firft. You muft be fure to flcim them well before you put in 
your mace, and the broth will be fine and clear. 

Note, This is alfo a very pretty difh for fick people ; but 
the Scotch gentlemen are very fond of iu 

9# 
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To flew Chickens the Dutch way. 

TAKE two chickens, trufs them as for boiling ; beat fine 
fix cloves, and four blades of mace, a handful of parfley (bred 
fine, fome pepper and falc ; mix all together, and put into (he 
infide of your chickens j fmge them and flour them ; put them 
into a (tew- pan ; clarify as much butter as will cover them ; 
(lew them gently ,one hour ; put them into a china bowl with 
the butter, and fend them up hot. 

• 

To Jlew Chickens* 

* 

TAKE two chickens, cut them into quarters, warn them 
clean, and then put them into a fauce-pan ; put to them a 
quarter of a pint of water, half a pint of red wine, fome mace, 
pepper, a bundle of fwcet herbs, an onion, and a few rafp- 
ing6 i cover them clofe, let them (lew half an hour j then take 
a piece of butter about as big as an egg, rolled in flour, put in, 
and cover it clofe for five or fix minutes ; (hake the fauce-pan 
about, then take out the fweet herbs and onion. You may 
take the yolks of two eggs, beat and mixed with them 5 if you 
do not like it, leave them out. Garnifh with lemon. 

Ducks Alamode. 

TAKE two fine ducks, cut them into quarters, fry them in 
butter a little brown ; then pour out all the fat, and throw a 
little flour over them, and half a pint of good gravy, a quar- 
ter of a pint of red wine, two (halots, an anchovy, and a bun- 
dle of fweet herbs ; cover them clofe, and let them (lew a 
quarter of an hour ; take out the herbs, (kirn off the fat, and 
let your fauce be as thick as cream •, fend it to table, and gar- 
nifh with lemon. 

• , To drefs a Wild Duel the bejl way. 

FIRST half roatt it, then lay it in a dim, carve it, but 
leave the joints hanging together ; throw a little pepper and 
fait, and fqueeze the juice of a lemon over it; turn it on the 
breaft, and prefs it hard with a plate, and add to its own gravy 
two or three fpoonfuls of good gravy cover it clofe with an- 
other di^S, and fet it over a ftove ten minutes y then fend it to 
table hot in the difli it was done in, and garnifli with lemon. 
You may add a little red wine, and a fhalot cut fmall, if you 
like it but it is apt to make the duck eat hard, uniefs you firft 
beat the wine, and pour it in juft as it is done. 

G Anther 
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Ancthcr way to drefs a Wild Duck. 

TAKE a wild duck, put fome pepper and fait in the in* 
fide, and half roalt it ; have ready the following fauce : a gill 
of gcod gravy, and a gill of red wine ; put it in a (lew-pan, 
with three or four fbalota tut fine ; boil it up ; then cut the 
duck in fmall pieces, and put it in with a little Cayenne pep- 
per and fait \ be careful to put in all the gravy that comes from 
the duck ; fimmcr it for three minute?, and fqueeze in a Se- 
ville orange ; if no orange, a lemon ; put it in the di(h, and 
garnim with lemon.* 

% 7 boil a Duck or a Rabbit with Onions. 

BOIL your duck, or rabbit, in a good deal of water ; be 
fure to (kirn your water : for there will always rife a fcum, 
which, if it boils down, will difcolour your fowls, &c. They 
will take about half an hour boiling. For fauce, your onions 
rnuft be peeled, and throw them into water as you peel them; 
then cut them into thin fiices, boil them in mill* and water, 
and Ikim the liquor. Half an hour will boil them. Throw 
tbem into a clean fieve to drain; chop them and rub them 
through a cullender; put them into a fauce-pan, (hake in a 
little flour ; put to them two or three fpoonfuls of cream, a 
good piece of butter ; (lew ail together over the fire till they 
are thick and fine ; lay the duck or rabbit in the di(h, and 
pour the fauce all over : if a rabbit, you mult pluck out the 
iaw-bones, and (lick one in each eye, the fmall end inwards. 

Or you may make this fauce for change : take one large 
onion, cut it fmall, half a handful of parfley clean wafhed and 
picked, chop it fmall, a lettuce cut fmall, a quarter of a pint 
of good gravy, a gcod piece of butter rolled in a little flour ; 
add a little juice of lemon, a little pepper and fait ; let all flew 
together for half an hour; then add two fpoonfuls of red wine. 
This fauce is n»oft proper for a duck ; lay your duck in the 
di(h, and pour your fauce over it. 

To drefs a Duck with Green Peas* 

PUT a deep ftew-pan over the fire, with a piece of frelh 
butter ; finge your duck and flour it, turn it in the pan two 
or three minutes ; then pour out all the fat, but let the duck 
remain in the pan ; put to it a pint of good gravy, a pint of 
peas, two lettuces cut fmall, a fmall bundle of fweet herbs, a 
little t epper and fait ; cover them clofe, and let them (lew for 
T 1 rr ' ** * ' half 
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half an hour ; now and then give the pan a fhake ; when they 
are juft done, grate in a little nutmeg, and put in a very little 
beaten mace, and thicken it either with a piece of butter rolled 
in flour, or the yolk of an egg beat up with two or three fpoon- 
fulsof cream ; (hake it all together for three or four minutes, 
take out the fweet herbs, lay the duck in the difh, and pour 
the fauce over it. You may garnifh with boiled mint chopped, 
or let it alone. 

^To drefs a Duck ivitb Cucumbers, 

TAKE three or four cucumbers, pare them, take out the 
feeds, cut them into little pieces, lay them in vinegar for two 
or three hours before, with two large onions peeled and diced ; 
then do your duck as above •, then take the duck out, and put 
in the cucumbers and onions, firft drain them in a cloth, let 
them be a little brown ; (hake a little flour over them. In the 
mean time let your duck be ftewing in the fauce-pan with a 
pint of gravy, for a quarter of an hour ; then add to it the 
cucumbers and onions, with pepper and fait to your palate, 
a good piece of butter rolled in flour, and two or three fpoon- 
fuls of red wine ; lhake all together, and let it flew for eight 
or ten minutes •, then take up your duck, and pour the fauce 
over it. . 

Or you may roaft your duck, and make this fauce, and pour 
over it > but then half a pint of gravy will be enough. 

To drefs a Duck a la Braife, 

TAKE a duck, lard it with little pieces of bacon, feafon it 
infide and out with pepper and fait ; lay a layer of bacon, cut 
thin, in the bottom of a ftew-pan, and then a layer of lean 
beef, cut thin ; then lay your duck with forne carrot, an onion, 
a. little bundle of fweet herbs, a blade or two of mace, and a 
thin layer of beef over the duck ; cover it clofe, and fet it over 
a flow 6re for eight or ten minutes; then take off the cover and 
fhake in a little flour, give the pan a (hake, pour in a pint o 
fmall broth, or boiling water ; give the pan a fliake or two, 
cover it clofe again, and let it flew half an hour ; then take oft 
the cover, take out the duck, and keep it hot ; let the fauce 
boil till there is about a quarter of a pint, or a little better ; 
then itrain it, and put it into the ftew-pan again, with a 
glafs of red wine ; put in your duck, fhake the pan, and let it 
flew four or five minutes ; then lay your duck in the difh, and 
pour the fauce over it, and garnifh with lemon. If you love 
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your duck very high, you may fill it with the following ingre- 
dients ; take a veal fweetbread cut in eight or ten pieces, a few 
truffles, fome oyllers, a few fweet herbs and parfley chopped 
fine, a little pepper, fait, and beaten mace : fill your duck with, 
the above ingredients, tie both ends tight, and drefs as above. 
Or you may fill it with force-meat made thus ; take a little 
piece of veal, take all the (kin and fat off, beat it in a mortar, 
. with as much futt, and an equal quantity of crumbs of bread, 
a few fweet herb*, fome parfley chopped, a little lemon peel, 
pepper, fait, beaten mace, and nutmeg, and mix it up with 
the yolk of an egg. 

You may .Hew an ox's palate tender, and cut it into pieces, 
with fome artichoke-bottoms cut into four, and tofled up in 
the fauce. You may lard your duck, or let it alone, juft as 
ycu pleafe : for my part I think it bell without. 

7p boil Duels the French way. 

LET your d ticks T>e larded, and half roafted ; then take 
them off the fpit, put them into a large earthen pipkin, with 
half a pint of red wine, and a pint of good gravy, fome chef- 
nuts, firft roafted and peeled, half a pint of large oyllers, the 
liquor drained, and the beards taken olf, two or three little 
onions minced fmall, a very little {tripped rhyme, mace ; pep- 
per, and a little ginger beat fine ; cover it clofe, and let them 
(lew half an hour over a flow fire, and the crufl of a French 
roll grated when you put in your gravy and wine. When they 
are enough, take them up, and pour the fauce over them. 

T 7 drefs a Goofe with Onions or Cabbage* 

SALT the goofe for a week, then boil it. It will take an 
houn You may either make onion-faucc, as we do for ducks, 
pr cabbage boiled, chopped, and ftewed in butter, with a little 
pepper and fait $ lay the goofe in the dilh, and pour the fauce 
pver it. It eats.very good with either. 

Directions fo r roofing a Goofe 

TAKE fome fagc, wafh and pick it clean, and an onion j 
phop them very fine, with fome pepper and fait, and put them 
into the belly let your goofe be clean picked, and wiped dry 
with a dry cloth, infide and out ; put it down to the fire, and 
roail it brown : one hour will roaft a large goofe, three quar- 
ters of an hour, a fmall one. Serve it in your di(h with fome 
brown gravy, apple-fauce in aboat^ and fome gravy in another. 
• ' * * li Grew 
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A Green Goofe. 

NEVER put any thing but a little pepper and fait, unlefs 
dcfired ; put gravy in the dim, and green fauce in a boat, 
made thus : take half a pint o£ the juice of forrel ; if no forrel, 
fpinach juice : have ready a cullis of veal broth, about half a 
pint, fome fugar, the juice of an orange or lemon ; boil it up 
for five or fix minutes, then put your forrel juice in, and juft 
boil it up. Be careful to keep it ftirring all the time, or it 
will curdle j then put it in your boat. 

To dry a Gocfe, 

GET a fat goofe, take a handful of common fait, a quart?: 
of an ounce of falt-petre, a quarter of a pound of coarfe fu^r, 
mix all together, and rub your goofe very well ; let it lie in 
this pickle a fortnight, turning and rubbing it every day ; then 
roll it in bran, and hang it up in a chimney where wood-fmoke 
is, for a week. If you have not that conveniency, fend it to 
. the baker's : the fmoke of the oven will dry it : or you may 
hang it in your own chimney, not too near the fire Out make 
a fire under it, and lay horfe-dung and faw-duft on it, and that 
will fmother and fmoke- dry it ; when it is well dried keep it in 
a dry place ; you may keep it two or three months, or more 
when you boil it put in a good deal of water and be fure to 
ikim it well. 

Note, You may boil turneps, or cabbage, boiled and ftewed 
in butter, or onion- fauce. 

To dreft a Goofe in ragco, 

FLAT the bread down with a cleaver, then prefs it down 
with your hand, fkin it, dip it into fcalding water \ let it be 
cold, lard it with bacon, feafon it well with pepper, fait, and a 
little beaten mace ; then flour it all over, take a pound of good 
becf-fuet cut fmall, put it into a deep ftew-pan, let it be melt- 
ed, then put in your ?oofe \ let it be brown on both fides ; 
when it is brown put in a quart of boiling gravy, an onion or 
two, a bundle of fweet herns, a bay leaf, fome whole pepper, 
and a few cloves ; cover ft clofe, and let it flew fofrly till it 
is tender. About an hour will do it, if fmall ; if a large one, 
an hour and a half. Ik the mean time make a ragoo : boil 
fome turnips almoft enough, fome carrots and onions quite 
enough ; cut your turnips and carrots the fame as for a har- 
rico of mutton, put them into a fauce-pan with half a pint of 
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good beef :*'avy, a little pepper and fait, a piece of butter roll- 
ed in flour, and let this flew all together a quarter of an hour. 
Take the goofe and drain it well ; then lay it in the dilh, and 
pour the r.'goo over it. 

Where the onion is difliked, leave it out. You may add 
cabbage boiled and chopped fmali. 

A Goofe Alamode. 

TAKE a la'ge fine goofe, pick it clean* flcin it, bone it 
nicely, take the fat on"; then take a dried tongue, boil it, and 
peel it : take a fowl, and do it in the fame manner as the 
goofe; feafon it with pepper, fait, and beaten mace, roll it 
round the tongue ; feafon the goofe with the fame ; put the 
tongue and fowl in the goofe ; put it into a little pot that will 
juit hold it; put to it two quarts of beef gravy, a bundle of 
fwcet herbs and an onion ; put fome dices of ham, or good 
bacon, between the fowl or goofe ; cover it clofe, and let it 
ilewan hour over a good fire : when it begins to boil, let it do 
very foftly ; then take up your goofe, and ficim off all the fat ; 
{train it, put in a glafs of red wine, two fpoonfuls of catchup, 
a veal fweetbread cut fmall, fome truffles, morels, and mufli-r 
rocms, a piece of butter rolled in flour, and fome pepper and 
fait, if wanted ; put in the goofe again, cover it clofe, and 
let it ftew half an hour longer ; then take it up, and pour the 
ragoo over. Garnifh with lemon. • 

Note, This is a very line difli. You mu(l mind tofave the 
bones of the goofe and fow', and put them into the gravy when 
it is fii'fl. fet on ; and it will be better if you roll fonie beef- 
mnrrow between the longue and the fowl, and between the 
fowl and goofe, it will make them mellow and eat fine. You 
may add fix or feven yolks of hard eggs whole in the dim ; they 
are a pretty addition. Take care to ikim oft* the fat. 

N. B. The belt method to bone a goofe or fowl of any fort, 
is to begin at (he breaft, and take all pflF the bones without 
cu'ting the b cl ; for when it is fewed up, and you come to 
liew It, it generally burftb in the back, and fpoils the fhape of it. 

To Jleiv Giblets, 
LET them be nicely fealied and picked, cut the pinions 
in two ; cut the head, and the neck, and legs in two, and the 
gizzauls in four; wafti thrm very clean, put them into a ftew- 
pan or ibup-pu, with tlnee pounds of fcrag of veal, juft co- 
ver 
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ver them with water ; let them boil up, take all the fcum clean 
off; then put three onions, two turnips, one carrot, a )ittle 
thyme and parfley, flew them till they are tender, drain them 
through a fieve, warn the giblets clean with fome warm water 
out of the herbs, &c. ; then take a piece of butter as big as a 
large walnut, put it in a (lew-pan, melt it, and put in a large 
fpoonful of flour, keep it ftirring till it is fmooth; then put in 
your broth and giblets, (lew them for a quarter of an hour; 
feafon with fait: or your may add a gill of Lifbon, and juft 
before you ferve them up, chop a handful of green parfley and 
put in ; give them a boil up, and ferve them in a tureen or 
foup-difli. 

N. B. Three pair will make a hand fome tureen full. 

■ 

T 9 make Giblets a la Turtle. 

LET three pair of giblets be done as before (well cleaned) 
put them into your dew-pan, with four pounds of fcrag of 
veal, and two pounds of lean beef, covered* with water ; let 
them boil up, and fkim them very clean ; then put in fix 
cloves, four blades of mace, eight corns of al!-fpice, beat very 
fine, fome bafil, fweet-marjoram, winter* favory, and a little 
thyme chopped very fine, three onions, two turnips, and one 
carrot ; flew them till tender, then drain them through a 
fieve, and wafli them clean out of the herbs in fome warm 
water; then take a piece of butter, put it in your (lew-pan, 
melt it, and put in as much flour as will thicken it, it i r it till 
it is fmooth, then put your liquor in, and keep ftirring it all 
the time you pour it in, or elfc it will go into lumps, which, 
if it happens, you mud drain it through a fieve ; then put in 
a pint of Madeira wine, fome pepper and fait, and fome 
Cayenne pepper; dew it for ten minutes, then put in your 
giblets, add the juice of a lemon, and Mew them fifteen mi 
nutes 5 then ferve them in a tureen. You may put in fome 
egg-balls, made thus : boil fir eggs hard, take out the yolks, 
put them in a mortar, and beat them, throw in a fpoonful of 
flour, and the yolk of a raw egg, beat them together till 
fmooth; then roll them in little balls, and fcaid them in 
boiling water, and juft before you ferve the giblets up, put 
them in. 

N. B. Never put your livers in at fuft, but boil them in a 
fauce-pan of water by themfelves. 
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To roajl Pigeons. 

FILL them with parfley, clean warned and chopped, and 
feme pepper and fait rolled in butter; fill the bellies, tie. the 
neck end clcfe, fo that nothing can run out; put a fkewer 
through the legs, and have a little iron on purpofe, with fix 
hooks to it, and on ench hook hang a pigeon ; faften one end 
of the tiring to the chimney, and the other end to the iron 
(this is what we call the poor man's fpit) ; flour them, bafte 
them with butter, and turn them gently for fear of hitting 
the bars. They will roall nicely, and be full of gravy. Take 
care how you take them off, not to loofe any pf the liquor. 
You may melt a vety little buuer, and put into the difh. 
Your pigeons ought to be quite frefh, and not too much done. 
This is by much the befl way of doing them, for then they 
will fwim in their own gravy, and a very little. njelted butter 
will do. 

N. B .You may fpit them on a long fmall fpit, only tie 
both ends-cloie ; •nd fend parfley and butter in one boat, and 
gravy in another. 

When you road them on a fpit, all the gravy runs out ; or 
if you fluff them and broil them whole, you cannot fave the 
gravy fo well ; though they will be very good with parfley and 
butter in the difli, or iplit and broiled, with pepper and fair. 

To boil Pigeons. 

BOIL them by themfelves, for fifteen minutes; then boil a 
han^fome fquare piece of bacon and lay in the middle ; ftew 
fome fpinach to lay round \ and lay the pigeons on the fpinach- 
Garnilh your difh with parfley, laid in a plate before the fire 
to crifp. Or you may lay one pigeon in the middle, and the 
reft round, and the fpinach between each pigeon, and a flice of 
bacon on each pigeon. Garnifh with flices of bacon, and 
melted butter in a cup. 

To * la daub Pigeons. 

TAKE a large fauce pan, lay a layer of bacon, then a 
lavcr of veal, a layer of coarfe beef, and another little layer 
of veal, about a pound of veal, and a pound of beef cut very 
thin, a piece of carrot, a bundle of fweet herbs, an onion, 
fome black and white pepper, a blade or two of mace, four or 
five cloves. Cover the fauce-pan clofe, fet it over a flow fire, 
draw it till it is brown, to make the gravy of a fine light 
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brown ; then put in a quart of boiling water, aud let it flew 
till the gravy is quite rich and good ; then flrain it off, and 
(kirn off all the fat. In the mean time (luff the bellies of the 
pigeons with force-meat, made thus : take a pound of veal, 
a pound of beef-fuer, beat both in a mortar tine, an equal 
quantity of crumbs of bread, fome pepper, fait, nutmeg, beat- 
en mace, a little lemon-peel cut fmail, fome parfley cut fmall, 
and a very little thyme ftripped ; mix all together with the 
yolks of two eggs; fill the pigeons and flat the bread down, 
flour them and fry them in frefh butter, a little brown : then 
pour the fat clean out of the pan, and put the gravy to the pi- 
geons ; cover them clofe, and let them (lew a quarter of an 
hour, or till you think they are quite enough; then take them 
up, lay them in a difh, and pour in your fauce : on each pi- 
geon lay a bay-leaf, and on the leaf a 11 ice of bacon. You 
may garnim^with a lemon notched, or let it alone. 

Note, You may leave out the (luffing, they will be very 
rich and good without tt, and it is the befl way of drafting them 
for a fine made dim. 

r _ 

Pigeons au Poire. 

MAKE a good force-meat as above, cut off the feet quite, 
fluff them in the fbapc of a pear, roll them in the yolk of an 
egg, and then in crumbs of bread, ltick the leg at the top, and 
butter a difh to lay them in; then fend them to an oven to 
bake, but do not let them touch each other. When they are 
enough, lay them in a difh, and pour in good gravy thickened 
with the yolk of an egg, or butter rolled in flour; do net pour 
your gravy over the pigeons. You may garni fh with lemon. 
It is a pretty genteel difh : or, for change, lay one pigeon in 
the middle, the reft round, and flewed fpinach between ; 
poached eggs on the fpinach. Garnifh with notched le- 
mon and orange, cut into quarters, and have melted butter in 
boats* 

Or thus: bone your pigeons, and fluff them with force- 
meat ; make them in the ftiape of a pear, with one foot fluck 
at the fmall end, to appear like the ftalk of a pear; rub them 
over with the yolk of an egg, arid flrew fome crumbs of bread 
on ; fry them in a pan of good dripping a nice light brown; 
put them in a drainer to drain all the fat off : then put them 
in a flew pan with a pint of gravy, a gill of white wine, an 
onion ftuck with cloves; cover them clofe, and flew them for 
half an hour; take them out, fkim off all the fat, and take 
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out the onion; put in fome butter rolled in flour, a fpoonful 
of catchup, the fame of browning, fome tuffles and morels, 
pickled mulhrooms, two artichoke bottoms cut in fix pieces 
each, a little fait and Cayenne pepper, the juice of half a le- 
mon ; (lew it five minutes, put in your pigeons, and make 
them hot; put them in your dim, and pour the fauce over 
them. Gamifh with fried force-meat balls, or with a lemon 
cut in quarters. 

Pi gems Jloved* 

TAKE a fmall cabbage lettuce, juft cut out the heart, and 
make a force- meat as before, only chop the heart of the cab- 
bage and mix with'it : then fill up the place, and tie it acrofs 
with a packthread; fry it of a light brown in frefh butter, 
pour out all the fat,, lay the pigeons round, flat them with 
your hand, feafon them a little with pepper, fait, and beaten 
mace (rake great care not to put too much fait), pour in half 
a pint of Rhenilh wine, cover it clofe, and let it (lew about 
five or fix minutes ; then put in half a pint of good gravy, co- 
ver them clofe, and let them flew half an hour. Take a good 
piece of butter rolled in flour, (hake it in : when it is fine and 
thick take it up, untie it, lay the let'uee in the middle, and the 
pigeons round ; fqueeze in a lit?le lemon-juice, and pour the 
fauce all over them. Stew a little lettuce, and cut it into 
pieces for gamifh, with pickled red cabbage. 

Note. Or for change, you may Ruff you pigeons with the 
fame force-meat, and cut two cabbage-letruces into quarters, 
and flew it as above ; fo lay the lettuce between each pigeon^ 
and one in the middle, with the lettuce round it, and pour 
the fauce all over them. 

« 

Pigews Sttrtout. 

FORCE your pige ns as above, then lay a fiice of bacon 
on the ^rcalt, and a flicc of veal beat with the back of a knife, 
and feafoned with mace, pepper, and fait, tie it on with a 
frmli packthread, or two little fine. Ike wcrs is better; fpit 
them on a fi-ie bird-fpit, roaft them and balte with a piece of 
butter, then wi;h the yoik of an egg, and then balte them 
again with crumbs of bread, a little nutmeg and fweet herbs; 
when enough lay them in your cith, have good gravy ready, 
with ruffles, morels, and niuihroon>, to pour imu your dith. 
Uarniflj with lemon. 

Pigeons 



i 



Digitized by Google 



MADE PLAIN AND EASY, i)t 

* 

Pigeons Compote. 

TAKE fix young pigeons and (kewer them as for boiling ; 
make a force-meat thus : grate the crumb of a penny loaf, half 
a pound of fat bacon, Hired fome fweet herbs and.parfley fine, 
two (halots, or a little onion, a little lemon-peel, a little 
grated nutmeg, feafon it with pepper and fait, and mix it up 
with the yolk of two eggs, put it into the craws and bellies, lard 
them down the breaft, and fry them brown with a little butter ; 
then put them in a ftew-pan, with a pint of (trong brown 
gravy, a gill of white wine ; (lew them three quarters of an 
hour, thicken it with a little butter rolled in flour, feafon with 
fait and Cayenne pepper, put the pigeons in the difh, and (train 
the gravy over them. Lay fome hot force-meat balls round 
them and fend them up hot. 

A French Pupton of Pigeons. 

TAKE favoury force-meat rolled out like pafte, put it in a 
butter-difli, lay a layer of very thin bacon, fquab pigeons, fliced 
fweetbread, afparagus-tops, mufhrooms, cocks-combs, a palate 
boiled tender and cut into pieces, and the yolks of hard eggs ; 
make another force meat and lay over like a pye, bake it ; and 
when enough turn it into a difli, and pour gravy round it. 

Pigeons boiled nvitb Rice. 

TAKE fix pigeons, fluff their bellies with parfley, pepper, 
and fait, rolled in a very little piece of butter j put them into a 
quart of mutton broth, with a little beaten mace, a bundle of 
fweet herbs, and an onion ; cover them clofe, and let them boil 
a full quarter of an hour ; then take out the onion and fweet 
herbs, and take a good piece of butter rolled in flour, put it in 
and give it a (hake, feafon it with fait, if it wants it, then have 
ready half a pound of rice boiled tender in milk;. when it begins 
to be thick (but take great care it does not burn), take the yolks 
of two or th/ee eggs, beat up with two or three fpoonfuls of 
cream, and a little nutmeg; (lir it together till it is quite 
thick ; then take up the pigeons and lay them in a di(h ; pour 
the gravy to the rice, (tir all together and pour over the 
pigeons. Carnifh with hard eggs cut into quarters, 

P/geonr tranfmogrijied. 

TAKE your pigeons, feafon them with pepper and fait, take 
a large puce of Dutter, make a puff-pafle, and roll each pigeon 

iu 
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in a piece of pafle; tie them in a cloth, fo that the pafle do not 
break boil them in a pood deal of water. They will take an 
hour and a halt boiling - t untie them carefully that they do not 
break; lay them in the dim, and you may pour a little good 
gravy in the diJh. They will eat exceeding good and nice, 
aud will yield fauce enough of a very agreeable relifh. 

Pigeons in Fricaftdb. 

AFTER having trufled your pigeons with their legs in thei * 
bodies, divide ihem in two, and lard them with bacon ; then 
lay them in a (tew- pan with the larded fide downwards, and 
two whole leeks cut (mall, two ladlefuls of mutton broth, or 
veal gravy ; cover them clofe over a very flow fire, and when 
they are enough make your fire very briflc, to wade away 
what liquor remains : when they are of a fine brown take them 
up and pour out all the fat that is left in the pan ; then pour 
in fome veal gravy to loofen what flicks to the pan, and a 
little pepper ; flir it about |or two or three minutes and pour 
it over the pigeons. This is a pretty little fide-dim. 

To roafl Pigeons nuiih a Farce. 

MAKE a farce with the livers minced fmall, as much fweet 
fuet or manow, grated bread, ana* hard eg^s, an equal quan- 
tity of eachj feafon with beaten mace, nutmeg, Or a little pep- 
per, fait, and fweet herbs ; mix all thefe together with the 
yolk of an egg, then cut the fkin of your pigeon between the 
legs and the body, and very carefully with your fingers raife 
the fkin from the flefh, but take e<«re yon do not break it : then 
force them with this farce between the fkin and flefh, then trufs 
the legs clofe to keep it in ; fpit th«-m and roafl them, drudge 
them with a little flcur, and bade them with a piece of butter; 
fave the gravy which runs from them, and mix it up with a 
little red wine, a little of the force-meat, and fome nutmeg. 
Let it boil, then thicken it with a piece of butter rolled in 
(lour, and the yo;k of an egg beat up, and fome minced le 
mon ; w4ie-n enough lav the pigeons in the difh, and pour in 
the fauce. Garnifh with lemon. 

Pigeons « !a SoitiftL 

TAKE four pigeons and bone them ; make a force-meat as 
for pigeons Compote, and liufF them, put them in a (lew-pan 
with a pint of veal gravy, ftew diem half an hour very gen'ly, 
•tlitMi take them out \ in the mean time make a veal force-meat 

and 
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and wrap all round them, rub it over with the yolk of an egg, 
and fry them in good dripping of a nice brown ; take the 
gravy they were (tewed In, (kirn off the fat, thicken it with a 
little butler rolled in flour, the yolk of an egg, and a gill of 
cream beat up, feafon it with pepper and fait, mix it all to- 
gether, and keep it ftirring one way till it is frnpoth ; drain it 
into your dim, and put the pigeons on. Garnifh with plenty 
or* fried parfley ; you may leave out the egg and cream, and 
put in a fpoonful of browning, a little lemon pickle and catch* 
up if you like bed. 

Pigeons in plmlico. 

TAKE the livers, with fome fat and lean of ham or bacon» 
mufhrooms, truffles, parfley, and fweet herbs ; feafon with beaten 
mace, pepper, and fait ; beat all this together, with two raw 
eggs, put it into the bellies, roll them all in a thin flice of veal, 
pver that a thin flice of bacon ; wrap them up in white paoer, 
fpit them on a fmall fpit, and road them. In the mean time 
mike for them a ragoo of truffles and mufhroorns chopped fmall 
with parfley cut fmall \ put to it half a pint of good veal gravy, 
thicken with a piece of butter rolled in flour. An hour will 
do your pigeons *, bade them, when enough lay them in your * 
difh, take off the paper, and pour your fauce over them. 
Garnidi with patties, made thus : take veal and cold ham, 
beef-fuet, an equal quantity, fome mufhroorns, fweet herbs, 
and fpice ; chop them fmall, fet rhem on the fire, and moif- 
ten with milk or cream •, then make a little puff-palle, roll it, 
and make little patties, about an inch, deep, and two inches 
long ; fill them with the above ingredients, cover them clofe 
and bake them ; lay fix of them round a difh. This makes a 
fine difh for a flrd courfe. 

1 

To jug Pigeons. 

PULL, crop, and draw pigeons, but do not wafh them ; fave 
the livers and # putthem in fcalding water, and fet them on the 
fire for a minute or two : then take them out and mince thera 
fmall, and bruife them with the back of a fpooo ; mix them with 
a little pepper, fait, grated nutmeg, and lemon-peel fhred very 
fine, chopped parfley, and two yolks of eggs very hard ; bruife 
them as you do the liver, and put as much fuet as liver, (haved 
exceeding fine, and as much grated bread ; work thefe together 
with raw eggs, and roll it in frefh butter; put a piece into 
the crops and bellies, and few up the neck and vents j then 
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<1ip your pigeons in water, and feafon them with pepper and 
fait as tor a pie ; put tbem in your jug, with a piece of celery, 
a bundle of fweet herbs, four cloves, and three blades of mace 
beat fine, ftop them clofe, and fet them in a kettle of cold 
water, fnrft cover them clofe, and lay a tile on the top of the 
jug, and let it # boil three hours; then take them out of the 
> jug, and lay them in a difb, take out the celery and fwect 
herbs, put in a piece of butter rolled in flour, fhake it about 
till it is thick, and pour it on your pigeons. Garnifh with 
lemon. 

To Jiew pigeons, 

SEASON your pigeons with pepper and fait, a few cloves 
and mace, and fome fweet herbs ; wrap this feafoning up in 
a piece of butter, and put it in their bellies ; then tie up the 
neck and vent, and half roafl them : put them in a ftew-pan, 
with a quart of good gravy, a little white-wine, a few pep- 
per-corns, three or four blades of mace, a bit of lemon, a 
buneh of fweet herbs, and a fmall onion ; (lew them gently 
till they are enough ; then take the pigeons out, and drain 
the liquor through a fieve ; (kirn it, and thicken it in your 
ftew-pan, put in the pigeons, with fome pickled mufhrooms 
and oyfters; ftew it five minutes, and put the pigeons in a 
difh, and the fauce over. 

To drefs a Calfs Liver in a Caul. 

TAKE off the under fkins, and fhred the liver very fmall, 
then take an ounce of truffles and morels chopped fmall, with 
parfley ; roaft two or three onion?, take off their outermoft 
coats, pound fix cloves', and a dozen coriander-feeds, add them 
t to the onions, and pound them together in a marble mortar; 
then take them out, and mix them with the liver, take a pint 
of cream, half a pint of milk, and feven or eight new-laid eggs; 
beat them together, boil them, but do not let them curdle, 
fhred a pound of fuet as fmall as you can, half melt it in a 
pan, and pour it into your egg and cream, then pour it into 
your liver, then mix all well together, feafon it with pepper, 
fait, nutmeg, and a little thyme, and let it Hand till it is cold : 
fpread a caul over the bottom and fides of the ftew-pan, and 
put in you haflied liver and cream altogether, fold it up in 
the caul, in the fliape of a call's liver, then turn it upOde 
down carefully, lay it in the difh that will bear the oven, and do 
it over with beaten egg, druge it with grated bread, and bake 
it in an oven. Serve it up hot for a firft courfe. 

To 
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To roafi a Calf s Liver* 

LARD it with bacon, fyit it firft, and road It: ferve it 
up with good gravy. 

To roqfi Partridges* 

LET them be nicely roaft?d, but not too much ; bafts 
them gently with a little bu ter, and drudge with flour, 
fprinkle a little fait on, and froth them nicely up ; hnve gocd 
gravy in the difh, with bread-fauce in a boat, made tbus : 
take about a haudful or two of crumbs of bread, put in a 
pint of milk or more, a fmall whole onion, a little whole 
white pepper, a little fait, and a bit of butter, boil it all well 
up; then take the onion out, and beat it well with fpoon; 
take poverroy-fauce in a boat, made thus : chop four fhalots 
fine, a gill of good gravy, and a fpoonful of vinegar,, a little 
pepper and fait j boil them up one minute, then put it in 
a boat. 

To boll Partidges* 

BOIL them in a good deal of water, let them boil quick; 
fifteen minutes will be fufficient. For fauce take a quarter 
of a pint of cream, and a piece of frefti butter as big as a wal- 
nut ; ftir it one way till it is melted, and pour it into the difh. 

Or this fauce: take a bunch of celery clean warned, cut all 
the white very fmall, warn it again very clean, put it into a 
fauce-pan with a blade of mace, a little beaten pepper, and a 
very little fait ; put to it a pint of water, let it boil till the watfr 
is juft wafted away; then add a quarter of a pint of cream, 
and apiece of butter rolled in flour; ftir all together, and 
when it is thick and fine, pour it over the birds. 

Or this fuace ; take the livers and bruife them fine, fome 
paTfley chopped fine, melt a little nice frefh butter, and then 
add the livers and parfley to it, fqueeze in a little lemon, juft: 
give it a boil, and pour over the birds. 

Or this fauce : take a quarter of a pint of cream, the yolk of 
an egg beat fine, a little giated nutmeg, little beaten mace, a 
piece of butter as big as a nutmeg, rolled in flour, and one? 
fpoonful of white-wine ; ftir all together one way, when fine 
and thick pour it over the birds. You may add a few mufh- 
rooms. 

Or this fauce : take a few mufhrooms, frefh peeled, and 
wafhthem clean, put them in a fauce-pan with a little fait, 

put 
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put them over a quick fire, let them boil up, then put in a 
quarter of a pint of cream and a little nuemeg ; {hake them to- 
gether with a very little piece of butter rolled in flour, give it 
two or three (hakes over the fire, three or four minutes will 
do : then pour it over the birds. 

Or this fau«e : boil half a pound of rice very tender in beef- 
gravy ; feafon it with pepper and fait, and pour over your bird9, 
Thefe fauces do for boiled fowls ; a quart of gravy will be 
enough, and let it boil till it is quite thick. 

To draft Partridge; a la Braife. 

TAKE two brace, trufs the leg into the bodies, lard them, 
feafon with beaten mace, pepper, and fait ; take a ftew-pan, 
lay dices of bacon at the bottom, then flices of beef, and then 
flices of veal, all cut thin, a piece of carrot, an onion cut fmall, 
a bundle of fweet herbs, and fome whole pepper i lay the par* 
tridges with the bread downward, lay fome thin flices of beef 
and veal over them, and fome parfley flired fine ; cover them 
and let them ftew eight or ten minutes over a flow fire, then 
give your pan a (hake, and pour in a pint of boiling water ; 
cover it clofe, and let it ftew half an hour over a little quicker 
fire ; then take out your birds, keep them hot, pour into the 
pan a pint of thin gravy, let them boil till there is about half a 
pint, theri'ftrain it off, and fkim off all the fat; in the mean 
time, have a veal fweetbread cut fmall, truffles, and morels, 
cocks-combs, and fowls livers dewed in a pint of good gravy 
half an hour, fome artichoke-bottoms, and afparagus-tops, 
both blanched in warm water, and a few mufhrooms ; then 
add the other gravy to this, and put in your partridges to heat; 
if it is not thick enough, take a piece of butter rolled in flour, 
and tofs up in it ; if you will be at the expence, thicken it with 
veal and ham cullis, but it will be full as good without. 

To make Partridges Panes. 

TAKE two roafted partidges, and the flefti of a large fowl, 
a little parboiled bacon, a little marrow or fweet-fuet chopped 
very fine, a few mufhrooms and morels chopped fine, truffles, 
and artichoke-bottoms, feafon with beaten mace, pepper, a 
little nutmeg, fait, fweet herbs, chopped fine, and the crumb of 
a two-penny loaf foaked in hot gravy; mix all well together 
with the yolk of two eggs, make you panes on paper, of a 
round figure, and the thieknefsof an egg, at a proper di(lance 
one from another, dip the pint of a knife in die yolk of an 
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egg, in order to (hape them, breaM them neatly, and bake 
them a quarter of an hour in a quick oven : obferve that the 
truffles and morels be boiled tender in the gravy you foak the 
bread in. Serve them up for a fide-difh, or they will ferveto 
garnifh the above dim, which will be a very fine one for a firft 
COU r ft:. 

Note, When you have cold fowls in the houfe, this makes a 
pretty addition in an entertainment. 

To roajl Pheafants. 

PICK and draw your pheafants, and finge them, lard one 
with bacon but not the other, fpit them, road them fine, and 
paper them all over the bread \ when they are jud done, flour 
and bade them with a little nice butter, and let them have a 
fine white froth \ then take them up, and pour good gravy in 
the difh, and bread -fauce in boats or bafons. 

Or you may put water-crefles, with gravy in the dim, and 
lay the crefles under the pheafants* 

Or you may make celery-fauce, dewed tender, drained and 
mixed with cream, and poured into the difh. 

If you have but one pheafant, take a large fowl about the 
bignefs of a pheafant, pick it nicely with the head on, draw it, 
andtrufs it with the head turned as you do a pheafant's, lard 
the fowl all over the bread and legs with bacon cut in little 
pieces; when roaded put them both in a difh, and nq body 
will know it. They will take three-quarters of an hour doing, 
as the fire mud not be too DriP*. Put gravy in the difh, and 
garnifh with water-cretTes. 

A Jleiued Pleafatit* 

TAKE your pheafant and dew it in veal gravy, take arti- 
choke-bottoms parboiled, fome chefnuts, roaded and blanched : 
when your pheafant is enough (but it mud dew till there is 
juft enough for fauce, then flcim it), put in the chefnut* and 
arrichoke-bottoms, a little beaten mace, pepper and fait enough 
to feafon it, and a glafs of white-wine ; if you do not think it 
thick enough, thicken it with a little piece of butter rolled in 
flour : fqueeze in a little lemon, pour the fauce over the phea- 
fant, and have fome force-meat balls fried and put into the difh. 

Note, a good fowl will do full as well, trufied with the 
Head on, like a pheafant. You may fry faufages indead of 
force-meat balls. 

H 7, 
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STo tlrcfs a Pheafant a la Braife. , 

LAY a layer of beef all over your pan, then a layer of veal, 
a little p : ece of bacon, a piece of carrot, an onion (tuck with 
cloves, a blade or two of mace, a fpoonful of pepper black and 
white, an 1 a bundle of fweet herbs ; then lay in the pheafant, 
Jay a layer of veal and then a layer of beef to cover it, fet it 
on the tire five or fix minutes, then pour in two quarts of boil- 
ing gravy : cover it clofc, and let it ltew very foftly an hour 
and a huf, then take up your pheafant, keep it hot, and let 
the gravy boll till there is about a pint ; then drain it off, and 
put it in again, and put in a veal fweetbread, firft being ftewed 
with the pheafant ; then put in fomc truffles and morels, fome 
livers of fowls, artichoke-bottoms, and afparagus-tops, if you 
have them ; let thefe fimmcr in the gravy about five or fix 
minutes, then add two fpoonfuls of catchup, two of red-wine, 
and a little piece of butter rolled in flcur, a fpoonful of brown- 
ing, (hake all together, put in your pheafant, let them flew all 
together with a few mufhrooms, about five or fix minutes 
more, then take up your pheafant and pour your ragoo all 
over, with a few force-meat balls. Garnifti with lemon. You 
may lard it, if you chufe. 

To boil a Pheafant* 

TAKE a fine pheafant, boil it in a pood deal of W3ter, keep 
your water boiling ; half an hour will do a fmaU one, and three 
quarters of an hour a large one. Let your fauce be celery 
ftewed and thickened with cream, and a little piece of- butter 
rolled in flour ; take up the pheafant, and pour the fauce all 
over. Ganiifh with Lmon. 'Obftrve to flew your celery fo, 
that the liquor will not be all wafted away before you put your 
c ream in ; if it wants fait, put in fome to your palate. 

Tq fnlmec a S/tjpe or Woodcock. 

HALF road them, and cut them in quarters, put them in a 
ftew pan with a little gravy, two fhalots chopt fine, a glafs of 
red wine, a little fait and Cayenne pepper, the juice of half 
a lem mi •, flew them gently for ten minutes, and put them on 
a toail; ferved the f.ime as for roaiting, and feud them up hot. 
Gaarnith with lemon. 

Snipes in a Sourtout y or Woodcocks. 

TAKE r orce-meat made with veal, as much beef-futt 
chopped and beat in a mortar, with an equal quantity of 

crumb* 
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crumbs of bread ; mix in a little beaten mace, pepper and fait, 
ibmc parfley, and a little fweet herbs, mix it with the yolk of 
an tgg ; lay fome of this meat round the di(h r then lay in the 
fnipes, being firft drawn and haif roafteci» Take care of the 
trail ; chop it, and throw it all over the di(h. 

'lake fome pood gravy, according to che b'gnefs of your fur* 
tour, fome truffles and morels, a few mufhrooms, a fweetbread 
cut into pieces, and artichoke-bottoms cut fmall ; let all Hew 
together, fhake them, and take the yolks of two or three eggs, 
according as you want them, beat them up with a fpoonful or 
two of white-wine, flir all together one way, when it is thick 
take is off, let it cool, and pour it into the funout : have the 
yoiks of a few hard eggs put in here and there ; feafon with 
beaten mace, pepper, and fait, to your tafte ; cover it with 
the force-meat all over *, rub the yolks of eggs all over to 
colour it, then fend it to the oven. Half an hour does it, and 
fend it hot to table. 

To boil Snipes or Woodcocks. 

BOIL* them in good ftrong broth, or beef gravy made thus : 
take a pound of beef, cut it into little pieces, put it into two 
quarts of water, an onion, a bundle of fweet herbs, a blade or 
two of mace, fix cloves, and fome whole pepper ; cover it 
dofe, let it boil till about half wafted, then (train it ofT, put 
the gravy into a fauce-pan, with fait enough to feafon it ; take 
the inipes and gut them clean (but take care of the guts), put 
them into die gravy and let them boil, cover them clofe, and 
ten minutes will boil them. In the mean time, chop the guts 
and liver fmall, take a little of the gravy the fnipes are boiling 
in, and (lew the guts in, with a blade of. mace. Take fome 
crumbs of bread, and have them ready fried in a little frefh 
butter crifp, of a fine light brown. You mufl take about as 
much bread as the in fide of a itale roll, and rub them fmall 
* into a clean cloth when they are done, let them ftand ready 
in a plate before the fire. 

When your fnipes are ready, tafre about half a pint of the 
liquor they are boiled in, and add to the guts two fpoonfuls of 
red-wine, and a piece of butter as big as a walnut, rolled in a 
little flour ; fet them on the fire, fhake your fauce-pan often 
(but do not ftir it with a fpoon), till the butter is all melted, 
then put In the crumbs, give your fauce-pan a fhake, take up 
your birds, lay them in the dilh, and pour thjs faucc over 
them. Garnifh with lemon, 

Hz Si 
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To drefs Ortolans, 

SPIT them fide- ways, with a vine leaf between \ bafte them 
with butter, and have fried crumbs of bread round the difh» 
Drefs quails the fame way. 

To drefs Ruffs and Rtifs. 

THESE birds are found in Lincolnshire and the ifle of Ely; 
the food proper for them is new milk boiled, and put over 
whire bread, with a little fine fugar; and be careful to keep 
them in fcparate capes : they feed very faft, and will die of 
their fat if not killed in time : trufs them as you do a wood- 
cock, but draw them, and cover them with vine leaves. 

To drefs Larks. 

PUT them on a bird-fpit, tie them on another fpir, 
and road them twenty- five minutes with a gentle fire; put 
them in a difh with crumbs of bread fried brown, or you may 
put a toalt under with gravy and butter, or gravy only. 

To drefs Plovers. 

TO two plovers take two artichoke-bottoms boiled, fome 
chefnuts roafted and blanched, fome fkirrets boiled, cut all very 
fmall, mix with it fome marrrow or beef fuet, the yolks of two 
hard eggs, chop all together, feafon with pepper, talt, nut- 
meg, and a little fwect herbs, fill the bodies of the plovers, 
lay them in a faucc-pan, put to them a pint of gravy, a glafs 
of white wine, a blade or two of mace, fome roafled chclnuts 
blanched, and artichoke-bottoms cut into quarters, two or 
three yolks of eggs, and a little juice of lemon ; cover them 
clofe, and let them flew very foflJy hour. If you find the 
fauce is not thick enough, take a piece of butter rolled in flour, 
and put into the fame; ihake it round, and when it is thick 
take up your plover*, and pour the fauce over them. Garnifh 
with roaited ch.eni'nttts. 

Ducks arc very good done this way. 

]f they are well fed tlity need no butter, being fat enough 
of themfelvex. . 

Or boil them in good celery-fauce, either white or brown, 

jufl as you like. 

The fame way you may drefs wi^eons. 

N. b 1 . Hc,bfft way to drefs plovers, is to roaft them the 
fame .«« woodcocks, with a tpaft undtr them, and gravy 
■ Cild butler. ,3 • » 
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To drefs Larks Pear Fajbion. 

You muft: trufs the larks clofe, and cut cfF the legs, feafon 
them with fait, pepper, cloves, and mace •, make a force-meat 
thus : take a veal fweet-bread, as much beef-fuet, a few mortis 
and mufhrooms, chop all fine together, fome crumbs of bread, 
and a few fweet-herbs, a little lemon-peel cut fmali, mix all 
together with the yolk of an egg, wrap up the larks in force- 
meat, and (hape them like a pear, (tick one leg in the rop like 
the {talk of a pear, rub them over with the yolk of an egg 
and crumbs of bread, bake them iu a gentle oven, ferve them 
without fauce i or tkey make a good garnifti to a very fine 

You may ufe veal, if yon have not a fwectbread. 

Jugged Hare. 

CUT it into little pieces, lard them here and there with 
little flips of bacon, feafon them with Cayenne pepper and 
fait, put them into an earthen jug, with a blade or two of mace, 
an onion (luck with cloves, and a bundle of fweet herbs j 
cover the jug or jar you do it in fo clofe that nothing can get in, 
then fet it in a pot of boiling water, and three hours will do 
it; then turn it out into the dim, and take out the onion and 
fweet herbs, and fend it to table hot. If you do not like it 
larded, leave it out. 

Florentine Hare* 

LET your hare be full grown, and let it hang four or five 
days before you cafe it ; leave the ears on, and take out all the 
bones, except the head, which muft be left whole ; lay the 
hare on the dreffer, and put in the following force-meat take 
the crumbs of a penny loaf, the Jiver (hred fine, half 3 pound 
of fat bacon fcraped, a glafs of red wine, fome fweet-herbs 
chopped fine, feafon with pepper, fait, and nutmeg, an an- 
chovy chopt fine, the yolks of two eggs, mix all together, and 
put into your hare's belly, roll it up to the head, lkewer it 
with the head and ears leaning back, and tie it with pack- 
thread as you would a collar of veal, wrap it in a cloth, and 
boil it one hour and a half in a ftew-pan covered clofe, with 
two quarts of water; as foon as the liquor is reduced to a 
quart, add a pint of red-wine, a fpoonful of lemon pickle, one 
of catchup, and one of browning ; then take out your hare, and 
fitw the gravy till it is reduced to a pint, thicken it with but- 

H 3 *** 
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ter rolled in flour ; put the hare in the difh, and pour tnc 
fauce over it; pull the jaw-bones our, and put them in the 
eyes; put lome force-meat balis and truffle* round it, and 
garnifli with water-creflls. 

To /care a Hare. 

LARD a hare, and put a pudding in the belly ; put it into 
a pot or fifh-kettle, then put to^it two quarts of ftrong-d'awn 
gravy, one of red- wine, a wi.ol'e lemon cut, a faggot of fweet 
herbs, nutmeg, pepper, a little fait, and fix cloves; cover it 
clofe, and (lew it over a flow fire till it is three parts done \ 
then take it up, put it into a difh, and ftrew it over with crumbs 
of bread, fweet herbs chopped fine, fome lemon-peel grated, 
and half a nu'meg; fet it before the fire, and balte it till it is 
Of a fine light browri. In the mean time rake the* fat oiTyeur 
gravy, and thicken it with the yolk of .an egg ; take fix eggs 
boiled hard arid chopped fmall, iome pickled cucumbers cut 
very thin ; mix thefe with the fauce, and pour it into the difh. 

A fillet of mutton or neck of venifon may be done the fame 
uay. 

Note, You may do rabbits the fame way, but it muft be veal 
gravy, and wnite-wjnej adding mufhrooms for cucumbers. 

To few a Hare. 

CUT it into pieces, and put it into a ftew-pan, with a blade 
or two of mace, lome whole pepper black and white, an 
onion (luck with cloves, a bundle of fweet herbs, and a nut- 
meg cut to pieces, and cover it with water ; cover the ilew» 
pan clofe, ltt*it (tew till the hare is tender, but not too much 
done : then take it up, and with a fork take cut the hare into 
a clean pan, (train the fauce through a coarfe fieve, empty all 
out of the pan, put in the hare again with the fauce, take a 
piece of butter as big as a walnut rolled in Hour, and put in 
likewife one fpoonfu! of catchup, and a gill of red-wine ; ftew 
all together (with a few frelh mufhroomb, or pickled ones, if 
you have any) till it is^thick and fmooth ; then difh it upi 
and fend it to table. You may cut a hare in two, and (lew the 
tore-quarters thus, and roafl the hind-quarters wtfh a pudding 
in the belly. v 

A Hare Civet. 

< 

BONE the hare, and take out air the finews; cut one half 
In thin ilicts, and the other half in pieces an inch thick, flour 
tjiemj and fry the *p in a little frefh butter as collops, quicfc, 
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and have ready fomc gravy made good with the bones of the 
hare and beef\ put a pint of it into the pan ro the hare, fome 
muftani, and a little elder vinegar; cover it cl©fe, # anH let it 
do foftly till it is as t\}kk as cream, then difli it up, wuh the 
head in the middle. 

Portuguefe Rabbits* 

I HAVE, in the beginning of my book, given directions for 
toiled and Toafted. Get fome rabbits, trufs ihem chicken- 
fafhion, the head mufl be cut off", and the rabbit turned with 
the back upwards, and two of the legs (tripped to the claw- 
end, and fo truflfed with two fkewers. Lard them, ami roaft 
them with what fauce youpleafe. If you want chickens, and 
they are to 3ppear as fuch, they mufl be dreifed in this manner : g 
fend them up hot with gravy in the dilh, and girnilh wuh 
lemon and beet-root, 

♦ 

Rabbits Surprife. 

ROAST two half grown rabbits, cut off the heads rlofe to 
the moulders and the firft joints; then takeoff all the lean 
meat from the back-bones, cut it fmall, and tofs it up with f?x **, 
or feven fpoonfulsof cream and milk, and a piece of butter as 
bi" as a walnut rolled in flour, a little nutmeg and a little ialr, 
{hake all together till it is as thick as good cream, and fet it to 
cool ; then make a force-meat, with a pound of veal, a pound 
of fuet, as much crumbs of bread, two anchovies, a little 
piece of lemon-peel cut fine, a little fprig of thyme, and a little 
nutmeg grated ; let the veal and fuet be chopped very fine and 
beat in a mortar, then mix ir all together with the yolks of two 
raw eggs ; place it all round the rabbits, leaving a long trough 
in the back-bone open, that you think will hold the meat you 
cut out with the fauce ; pour it in and cover it with the force- 
meat, fmooth it all over with your hand as well as you ran 
with a raw egg, fquare at both e-nds, throw on a little grated 
bread, and but-.er a mazarine, or pan, and take them frail 
thedreffer where vou formed them, and place ihem on it very 
carefully. Bake them three quarters of an hour till rhty arc 
of a fine brown colour. Let your fauce be gravy thickened 
with butter and the juice of a lemon ; lay them into the <!iih, 
and pour in the fauce. GarnMh with orange, cu; into qu tr- 
iers, and ferve it up for a firft courfe. 
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To drcfs Rabbits in Cnjfcrok. 

DIVID3E the rabbits into quarters. You may lard therrror 
let them alcne, jult as you pleafe, lhake fome flour over them 
and fry them with lard or butter, then put them into an earthen 
pipkin, with a quart of good broth, a glafs of white-wine, a 
little ptpptr and fait, if u .u.ted, a. bunch c f fweet herb?, ai d 
a "piece of butter as big as a walnut, rolled in flour; cover 
them clofe, and let them flew half an hour, then difh them 
up, and pour the fauce over them. Garnifh with Seville 
orange, cut into thin flhes and notched ; the peel that is cut 
out lay prettily between the flices. 

* 

Mutton Kdobbcd* 

TAKE a loin of mutton, and joint it between every bone; 
fe.ifon it with pepper and fait moderately, grate a fmall nutmeg 
all over, dip them in the yolks of three eggs, and have ready 
crumbs of bread and fweet-herhs, dip them in, and clap them 
together in the fame fhnpe again, and put it on a final! fpit ; 
roait them before a quick fire, fet a difh under, and bnfte it 
with a little piece of butter, and than keep bafting with what 
comes from it, and threw fome crumbs of bread and fweet 
herbs all over them as it is ro-dtiog ; when it is enough, t<*kc 
it up, by it in the dilh; and have ready half a pint of good 
gravy, and what comes from it :• t^ke two fpoonfuls of catch- 
up, and mix a tea-fpoonful of flour with it and put to the 
gravy, ftit it together and give it a boil, and pour over the 
mutton. 

Note, you muft obfcrve to take off all the fat of the infidc, 
and the (kin of the top of the meat, and fome of the fat, if 
there be too much. When you put in what comes from your 
meat into the gravy, ohferve to pour out all the fat v . 

A Nirh of Mutton, called the Hnjly D't/h. 

TAKE a large pewter or^filver difh, made like a deep foup- 
difli, with an edge about an inch deep on the infide, on which 
the lid fixes (with an handle at top), fo faft that you may lift 
it up full by that handle without falling. This difh is called a 
necromancer. Take a neck of mutton about fix pounds/take 
off the.fkin, cut it into chops, not too thick, (lice a French 
roll thin* peel and flicc a very large onion, pare and flice three 
or four turnips, lay a row of mutton in the difh, on that a rqw 
pi* rc!i, then a row of turnips, and then onions, a little fait, 
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then the meat, and fo on ; put in a little bundle of fweet herbs, 
and two or three blades of mace 5 have a tea-kettle of water 
boiling, fili the difh, and cover it clofe, hang the difh on the 
back of two chairs by the rim, have ready three (heets of brown 
paper, tear each Ihcet into five pieces, and draw them through, 
your hand, light one piece and hold it under the bottom of the 
difh, moving the paper about, as faft as the paper burns ; light 
another till all is burnt, and your meat will be enough. Fifteen 
minutes juft does it. Send it to table hot in the dim. 

Note, This difh was firft contrived by Mr. Rich, and is 
much admired by the nobility. 

To wake a Carrey the Indian Way* 

TAKE two fmall chickens, (kin them and cut them as for 
a fricafey, warn them clean, and (lew them in about a quart of 
water, for about five minutes, then (train off the liquor and put 
the chickens in a clean difh *, take three large onions, chop 
them fmall, and fry them in about two ounces/of butter, then 
put in the chickens, and fry them together till they are brown, 
take a quarter of an ounce of turmerick, a large fpoonful of 
ginger and beaten pepper together, , and a little fait to your 
palate , flrew all thefe ingredients over the chickens whilft 
frying, then pour in the liquor, and let it flew about half 
an hour, then put in a quarter of a pint of cream, and the 
juice of two lemons, and ferve it up. The ginger, pepper, 

and turmerick, muft be beat very fine. 

■ » 

To boil Rice* 

PUT two quarts of water to a pint of rice, let it bo'\\ 
you think it is done enough, then throw in a fpoonful of fait, 
and turn it out into a colendar j then let it (land about five 
minutes before the fire to dry, and ferve it up in a difh by it- 
felf. Difh ic up and fend it to table, the rice in a difh by itfeif. 

* 

To make a Pelloiu the Indian Way, 

TAKE three pounds of rice, pick and wafh.it very ctean, 
put it into a colendar, and let it drain very dry; take three 
quarters of a pound of butter, and put it into a pan over a very 
flow fire till it melts, then put in the rice and cover it over very 
clofe, that it may keep all the (learn in *, add to it a little falc, 
fome whole pepper, half a dozen blades of mace, and a few 
cloves. You mull put in a li ttle water to keep it from burning, 
then ftir it up very ofi«n, and let it (lew till the rice is foft. 

Boil 
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Boil two fowls, and a fine piece of bacon, of about two pounds 
weight, as common, cut the bacon in two pieces, lay it in the 
dim with the fowls, cover it over with the rice,' and garnilh 
it with about half a dozen hard eggs* and a dozen of onions 
fried whole and very brown. 

Note,' This is the true Indian way of chrefling them. 

Another Way to make a Pet/ow. 

• TAKE a leg of veal about twelve or fourteen pounds weight 
an old cock fkinned, chop both to pieces, put it into a pot with 
five or fix blades of mace, fome whole white-pepper, and three 
gallons of water, half a pound of bacon, two onions, and fix 
cloves , cover it clofe, and when it boils, let it do very foftly till 
the meat is good for nothing, and above two-thirds wafted, 
then ftrain it ; the next day put this foup into a fauce-pan, with 
a pound of rice, fet it over a very (low fire, take great care it 
do not burn ; when the rice is very thick and dry, turn it into 
a dith. G^rnim with hard eggs cut in two, and have roafted 
fowls ik another difh. 

Note, You are to obferve, if your rice fimmers too fad it 
will burn when it comes to be thick It tmuft be very thick 
2nd dry, and the rice not boiled to a mummy. * 

To make Efenee of Ham. 

■ TAKE a ham, and cut off all the fat, cut the lean in thin 
pieces, and lay them in the bottom of your ftew-pan ; put 
over them fix onions fliced, two carrots, and one parfnip, two 
or three leeks, a few frefli mufluopms, a little parfley or fweet 
herbs, four or five flialots, and fo*me cloves an,d mace ; put a 
little water at the bottom, fet it on a gentle ftoie till it begins 
to (lick ; then put in a gallon of veal broth to a ham of four- 
teen pounds (more or lefs broth, according to the fize of the 
ham); let it (lew very gently for one hour, then ftrain it off, 
and put it away for ufe. 

RULES to be obferved in all MABE-DISHES. 
FIRST, that the ftew-pans, or fauce-pans, and covers, be 
very clean, free from fend, and well tinned ; and that all the 
white fauces have a little tartnefs, and be very fmooth and of a 
fine thicknefs, and aM the time any white iauce is over the 
fire, keep ftirring it one way. " r > u 

And as to brown fauce, take great care no fat fwims at the 
ton, but that it be all fmooth alike, and about as thick as good 
• cream- 
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cream, and not to tafte of one thing more than another. As 
to pepper and falt,feafon to your palate, but do not put too 
much of either, for thar will Cake away the fine flavour of 
every thing. t\s to molt made diihes, you may put in what 
you think proper to enlarge it, or make it pood ; as mufhrooms 
pickled, dried, frefh, or powdered ; truffles, morels, cocks- 
combs ftewed, ox-palates cut in imall bits, artichoke-bottoms, 
either pickled, frefh hojled, or dried ones foftentd in warm 
water, each cut in tour pieces, afparagustops the yolks of < 
hard eggs, force-meat balls, &c. The bell things to give a 
fauce tartnefs, are mulhrcom-pickle, white-waiaut pickle, elder- 
vinegar, or temon-juice. 



CHAP. III. • • 

Read this CHAPTER, and you will find how expenfivea 

French Cook's Sauce is. 

Tr.e French Way of dreffing Part ridges, 

WHEN they are newly picked and drawn, (Inge them : 
you mud mince their livers with a bit of buirer, fome 
(craped bacon, green truffles, if you have any, parflcy, chim- 
bol, fait, pepper, fweet herbs, and all-fpice. The whole 
being minced together, put it into the infide of your partrid- 
ges, then flop both ends of them, after which give them a fry 
in the ftew-pan ; that being done, fpit them, and wrap them 
up in flices of bacon and paper; then take a (lew pan, and 
having nut in an onion cut into flices, a carrot cut into little 
bits, with a little oil, give them a few tofles over the fire ; then 
moiften them with gravy, cullis, and a little eflence of ham. 
Put therein half a lemon cut in flices, four cloves of garlic, a 
little fweet ban!, thyme, a bay-leaf, a little parfley, chimbol, 
two glades of white-wine, and four of the carcafies of the 
partridges; let them be pounded, and put them in this fauce. 
When the fat of your cullis is taken awav, be careful to make 
it relifhing ; and after your pounded livers are put into your 
cullis, you mult itrain them through a fieve. Your partridges 
being done, take them off; as alfo take ofF the bacon, and 
paper, and lay them in your dim with your fauce over them. 

This 
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This difh T rfo not recommend ; for I think it an odd jumble 
of rr.^h ; by that time the cullis, the effence of ham, and all 
tuber ingredients are reckoned, the partridges will come to a 
• line penny. But fuch receipts as this are what you have in 
moil books of cookery yet printed. 

To make Ejfence of Hump 

TAKE the fat off a Weflphalta ham, cut the lean in dices, 
beat them well, and lay them in the bottom of a (lew-pan, 
with dices of carrots, parfnips, arid onions % cover your pan, 
and fet rt over a gentle fire. Let them flew till they begin to 
flick, then fprinWe on a little flour and turn them; then 
motften with broth and veal gravy ; feafon with three or four 
mbfljrooms, as many truffles, a whole leek, fome bafil, par- 
fley, and half a dozen cloves : or inflead of the leek, you may 
put a clove of garl'C. P«t in fome crufls of Bread, and let 
them fimmer over the fire for three quarters of an hour, Strain 
it, and fet it by for ufe, 

A Cuius for all Sorts of Ragoo, 

HAVING cut three pounds of lean veal, and half a pound 
of rum into flices, lay it in the bottom of a flew-pan ; put in 
carTOts,and parfnips, and an onion fliced ; cover it, and fet it 
a- Hewing over a (love : when it has a good colour, and begins 
to flick, pm to it a little melted butter, and (hake in a htrte 
flour, keep it moving a little while till the flour is fried ; then 
moiften it with gravy and broth, of each a like quantify; then 
put in fome parfley and bafil, a whole leek, a bay-leaf, fome 
muihrooms and truffles minced fmall, tWe or four cloves, and 
the cruft: of two French rolls : let all thefe fimmer together for 
three quarters of an hour ; then take out the dices of veal, 
Drain it, and keep it for all forts of ragoos. Now compute 
the ex pence, and fee if this dilh cannot be drefled full as well 
w ithout this expence. 

A Cullis fi>r all Sorts of Butchers Meat. 

You mud take meat according to your company ; if ten or 
twelve, vou cannot take lefs than a leg of veal and a ham, with 
all the fat, (kin, and outfide cut off. Cut. the leg of veal in 
pieces, about the bignefs of your fift ; place them in your (lew- 
fan and then the flices of ham, two carrots, an onion cut in 
two ; cover it ciofe, let it (lew fofily at firft, and as it begins 

to 
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to be brown, take off the cover and turn it, to colour it on all 
fides the fame ; but take care not to burn the meat. When it 
has a pretty brown colour, moiften your cull is with broth made 
of beef, or other meat ; lea Ton your cullis with a little fweet 
bafil, fome cloves, with fome garlic ; pare a lemon, cut it in 
flices, and put it into your cullis, with fome mufhrooms. Put 
into a (tew»pan a good lump of butter, and fet it over a flow 
fire; put into it two or three handfuls of flour, dir it with a 
wooden ladle, and let it take a colour; if your cullis be pretty 
brown, you mud put in fome flour. Your flour being browii 
with your cullis, pour it very foftly into your cullis, keeping 
it (lining with a wooden ladle ; then let your cullis flew foft- 
ly, and fkim off all the fat, put in two glaffes of champaign, or 
other whiie wine j but take care to keep your cullis very thin, 
fo that you may take the fat well off, and clarify it. To cla- 
rify it, you mud put it in a dove that draws well, and cover it 
clofe, and let it boil without uncovering, till it boils over ; then 
uncover it, and take off the fat that is round the dew-paa 
then wipe it off the cover alfo, and cover it again. When 
you cullis is done, take out the meat, and drain your cullis 
through a filk drainer. This cullis is for all forts of ragoos, 
fowls, pies, and terrines. 

■ 

Cullis the Italian Way* 

PUT into a dew-pan half n ladleful of cullis, as much cf- 
fence of ham, half a ladleful of gravy, as much of broth, three 
or four onions cut into flices, four or five cloves of garlic, a 
little beaten coriander-feed, with a lemon pared and cut into 
flices, a little fweet bafil, mufhrooms, and good oil; put all 
over the fire, let it dew a quarter of an hour, take the fat well 
off; let it be o,f a good tade, and you may ufe it with all forts 
of meat and fifh, particularly with glazed fifh. This faucc 
will do for two chickens, fix pigeons, quails, or ducklings, 
and all forts of tame and wild fowl. Now this Italian or 
French fauce, is faucy. 

Cullis of Craw-Fi/b. 

You mud get the middling fort of craw-fifb, put them over 
the fire, fcaibned with fait, pepper, and onion cut in flices ; 
being done, take them out, pick them, and keep the tails after 
they are fcalded, pound the red together in a mortar ; the more 
they are pounded the finer your cullis will be. Take a bit of 
veal, the bignefs of your fid f with a fmall bit of ham,, an onion . 

.cut 
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cut into four, put it in to.fwtat gently : if it (licks but a my 
Intle to the pan, powder ic ?. little. Moiflen it with broth, 
put in it fome ciovci>, fvvect hafil in branches, fome mulh- 
looms, with lemon part* d and cut in fliccs: being done, lkim 
ihc fat well off, let it be of a good rafte. then take out your meat 
with a fkimivu r, «nd ^v> on ro thicken it a little with eflence 
•cr ham : then put in youi ciyw-fifh, and fit tin it off. Being 

ihained, keep it for a llril cou.-fe of ctaw-fiih. 

9 * • • » 

A White Culhs. 

TAKE a piece of veal, cut it into fmall bits, with fome 
thin flices of ham, and two onion-, cut into four pieces ; moill- 
cu it wiili broth, feafoned with mu(hrootn% a bunch of par- 
ley, green onions, three cIo\<;s, and fo let it flew. Being 
Hewed, rake out all your treat aird root* with a Hummer, put 
in a few crumbs of brtarf, and let it (lew foiily; take the 
•uhite of a fowl, or two chickens,* and pound it in a mortar ; 
being veil pounded, mix it in your cu:hs, hut it mult not 
boil, and your cu'.lis mull be very white ; but it it is not white 
enough, you mult pound two v^zen of fwtet almonds blanch- 
ed, and put into your cullis : then boii a giafs of milk, and 
put it into your cullis: let it be of a good talle, and (train it 
off 5 then put it in a fmall kertle, and keep it warm. You 
may ufe it fur white loaves, white cruit ot bread, and bifcuits. 

Sauce for a Brace of Partridges , Fhetfcwts, or any thtog you phafe. 

ROAST a paitridge, pound it well in a mortar, with the 
pinions of four turk.es, with a quart of flrong <',ravy, and the 
livers of the pattrid^es, and fon.e truffles, and let it (immer till 
it he pretty thick; let it (land in a dii'h lor a while, then put 
two glafleg of Burgundy into a (tew pan, with two or three 
fiices of onions, a clove or two of ^ar he, and the above fauce. 
Let it limmer a few mimrcs, then prefs it through a hair- 
ba^ into a t (lew-pan, add the eflence of ham, let it boil for 
fome itme^feafon it with good fpice and pepper, lay your par- 
tridges, &c. in the di(h, and pour your fautC in. 

1 hey wiW ufe as many fine ingredients, to (tew a pigeon, ,of 
fowl, as will make a very fine difli, which is equal to boiling 
a leg of mutton in champaign. 4 

It would be needlefs to name any more, though you have 
much more cxpenfive fauce than this : however, I think here is 
enough to fliew the folly of thefe tine French cooks. In their 
emi country, they will make a grand entertainment with the 
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cxpence of one of thefe difties *, but here they want die little 
petty profit ; and by this fort of legerdemain, fome fine cftates 
are juggled into France. 



C H A P. IV. 

To make a Number of pretty little Dimes, fit for a Supper, 
or Side-dim, and little Corner-dimes, for a great Table ; 
and the reft you have in the Chapter for Lent. 

Hogs Ears forced* 

TAKE four hogs ears, and half boil them, or take them 
foufed ; make a force-meat thus : take half a pound of 
beef-fuct, as much crumbs of bread, an anchovy, fome fage ; 
boil and chop very fine a little par (ley ; mix all together with 
the yolk of an egg, a Utile pepper ; flit your ears very careful- 
ly to make a place for your (luffing ; fill them, flour them, and 
fry them in frelh butter till they are of a fine brown; then 
pour out all the fat clean, and put to them half a pint of gravy, 
a glafs of white wine, three tea-fpoonfuls of muftard, a piece 
of butter as big as a nutmeg rolled in flour, a little pepper, a 
fmall onion whole ; cover them clofe, and let them (lew foftly 
for half an hour, (baking your pan now and then. When 
they are enough, lay them in your dim, and pour you fauce 
over them, but firft take out the onion. This makes a very 
pretty dim ; but if you would make a fine large difli, take the 
feet, and cut all the meat in fmall thin pieces, and (lew with 
- the ears. Seafon with fait to your palate. 

To force Cocks-Cotnbs. 

PARBOIL your cocks combs, then open them with a point 
of a knife at the great end : take the white of a fowl, as much 
bacon and beef-marrow, cut thefe fmall, and beat them fine in 
a marble mortar ; feafon them with fait, pepper, and grated 
nutmeg, and mix it with an egg ; fill the cocks-combs, and 
(lew them in a little ftrong gravy foftly for half an hour 5 then 
flice in fome frefli mufhrooms and a few pickled ones ; then 
beat up the yolk of an egg in a little gravy, (tirririg it. Sea- 
fon with fait. When they are enough, dim them up in little 
dimes or plates. k 
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To preferve Cocks-Combs. 

LET them be well cleaned, then put them into a pot, Willi 
fome melted bacon, and boil them a little ; about half an hour 1 
after add a little bay fait, fome pepper, a little vinegar, a lemort 
fticcd, and an onion {luck with cloves. When the bacon begin* 
to flick to the pot, take them up, put them into the pan you 
would keep in, lay a derfn linen cloth over them, and pouf 
melted butter clarified over them, to keep them clofe from the 
air. Thefe make a pretty plate at a fupper* 

To preferve or pickle Pigs Feet and Ears* 

TAKE yout feet and ears fingle, and wafh them well, fplit 
the feet in two, put a bay-leaf between every focf, put in al* 
mod as much water as will cover them. When they are well 
Jleamed, add to them cloves, mace, whole pepper, and ginger 
coriander-feed and fait, according to your discretion ; put to 
them a bottle or two of Rhtnifh wine, according to the quan- 
tity you do, half a fcore bay-ieaves, aud a bunch of fweet herbs* 
Let them boil foftly till they are very tender, then take them 
out of the liquor, lay them in an earthen pot, then drain the 
liquor over them ; when they are cold, cover them down clofe 
and keep them for ufe. 

You mould let them (land to be cold ; fkim off all the fat i 
and then put in the wine and fpice. 

Pigs Fed and Ears another Way 

TAKE two pig's ears foufed, cut them into long flips 
about three inches, and about as thick as a goofe quill ; put 
them in a ilew-pan with a pint of good gravy, and half an 
onion cut very fine, ilew them till they are tender; then add 
a little butter rolled in flour, a fpconful of muftard, fome 
pepper and fair, a little eldtr vinegar •, tofs them up and put 
them in a di(h : have the feet cut in two, and put a bay-leaf 
between ; tie tbem up, and boil them very tender in water 
and a little vinegar, with an onion or two, rub them over 
with the yolk of an egg, and fpiitikle bread crumbs on thtmj 
broil or fry them, and put them round the ears. 

To phhle 0\--Palaf:s. ' 4 

TAKE your palates, walh them well with fait and water, 
and put them in a pipkin with water and fome fait aud when 
they an? ready to buii, ikim %hem well, and put rothxtti pepper, 
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cloves, and mace, as much as will give them a quick tafte. 
When they are boiled tender (which wilLrequire four or five 
hours), peel them and cut them into fmall pieces, and let them 
cool; then make the pickle of white- wine and vinegar, an equal 
quantity ; boil the pickle, and put in the fpices that were boiled 
in the palates ; when both the pick*e and palates are cold, lay 
your palates in a jar, and put to them a few bay-leaves and a 
little frelh fpice : pour the pickle over them, cover them clofe, 
and keep them for ufe. - 

Of thefe you may at any time make a pretty little difh, 
either with brown fauce or white; or butter and muftard aria 
fpoonful of white-wine 5 or they are ready to p # ut in made 
diihes. 

5T# Jleiu Cucumbers* 

TAKE fix cucumbers, pare them, and cut them In two, 
length ways, take out the feeds ; take a dozen fmall round- 
headed onions peeled ; put fome butter in a ftew-pan, melt 
it, put in your onions and fry them brown ; then put a fpoon- 
ful of flour in, ftirit till it is fmooth, put in three quarters of 
a pint of brown gravy, and ftir it all the time; then put in 
your cucumbers, with a glafs of Lifbon, (lew them till they 
are tender ; feafon with pepper and fait, and a little Cayenne 
pepper to your liking : obferve to fkim it well, becaufe the 
butter will rife to the top. Send them to table in a difh, or 
under your meat, 

ragoo Cucumbers. 

TAKE two cucumbers, two onions, (lice them, and fry 
them in a little butter, then drain them in a fieve, put them in- 
to a fauce-pan, add fix fpoonfuls of gravy, two of white-wine^ 
a blade of mace ; let them flew five or fix minutes : then take 
a piece of butter as big as a walnut rolled in flour, a little fait 
and Cayenne pepper, {hake them together, and when it is 
thick, difh them up. 

A%Fricafey of Kidney Beans* 

TAKE a quart of the feed, when dry, foak them all night 
in river-water, then boil them on a flow fire till quite tender; 
take a quarter of a peck of onions, flice them thin, fry them in 
nutter till brown ; then take them out of the butter, and put 
them in a quart of flrong-drawn gravy. Boil them till yoa 
may mafli them fine, then put in your beans, and give them 
a boil er two. Scafon with pepper, fait, and nutmeg. 
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To drefs Winfor-Beans . 

TAKE the feed, boil them till they are tender; the* 
blanch them, and fry them in clarified burter. Melt butter, 
with a drop of vinegar, and pour over them. Stew them with 
fait, pepper, and nutmeg. 

Or you may eat them with butter, fack, fugar,, and a little 
powder of cinnamon. 

To male Jttmballs* 

TAKE a pound of fine flour and a pound of fine powder-fu- 
gas, make them into a light pafte, with whites of eggs beat fine : 
then add half a pint of cream, half a pound of frefli butter 
melted, and a pound of blanched almonds well beat. Knead 
them all together thoroughly with a little rofe-water, and cut 
out your jumballs in what figures you fancy ; and either bake 
them in a gentle oven, or fry them in frefti butter, and they 
make a pretty fide or corner difh. You may melt a little butter 
with a fpoonful of fack, throw fine fugar all over the difh. If 
you make them in pretty figures, they make a fine little 
d<h. 

To make a Ragoo of Onions. 

> 

TAKE a pint of little young onions, peel them, and take 
four large one?, peel them, and cut them very fmall ; put a 
quarter of a pound of good butter into a ftew-pan, when it is 
melted and done making a noife, throw in your onions, and 
fry them till they begin to look a little brown : then {hake in 
a uttle flour, and fhake them round till they are thick ; throw 
in a little fait, a li rile beaten pepper, a quarter of a pint of 
good gravy, and a tea-fpoonful of muftard. Stir all together, 
and when it is well-tafted and of a good thicknefs, pour it in- 
to your difh, and garnifh it with fried crumbs of bread. 
They make a pretty little dim, and are very good. You may 
flew i afpings in the room of flour, if you pleafe. 

A Ragoo of Osfters. \ 

r OPEN twenty large oyfters, take them out of the liquor, 
fave 'he liquor, and dip the oyfters in a batter made thus: take 
two epgs, beat them well, a little lemon-peel grated, a little 
nutmeg grated, a bbde of mace pounded fine, a little paifley 
chopped tine, beat all together with a little flour, have ready 
icme butter or dripping in a itew-pnn; when it boils, dip in 
tiurovftenone by or.e ; into the baiter, and fry them of a fine 
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hfown ; then with an egg-flice take them out, and lay them 
in a di(h before the fire. Pour the fat out of the pan, and 
fliake a little flour over the bottom of the pan, then rub a 
little piece of butter, as big as a fmall walnut, all over with 
your knife, whilft it is over the fire ; then pour in three fpoon- 
fttls of the oyfter-liquor drained, one fpoonfu! of white-wine, 
and a quarter of a pint of gravy ; grate a little nutmeg, ftir all 
together, throw in the oyfters, give the pan a tofs round, and 
when the fauce is of a good thicknefs, pour all into the* difli, 
and garnifh with.rafpings. 

A Ragso of Afparagus* 

SCRAPE a hundred of grafs very clean, and throw it into 
cotd water. When you have fcraped all, cut as far as is good 
and green> about an inch long, and take two heads of endive 
clean, warned and picked, cut it very fmall, a young lettuce, 
clean walhed and cut fmall, a large onion, peeled and cut 
fmall ; put a quarter of a pound of butter into a ftew-pan, 
when it is melted throw in the above things: tofs them about, 
and fry them ten minutes •, then feafon them with a little pep- 
per and fait, (hake in a little flour, tofs them abour, then pour 
in half a pint of gravy. Let them ftew till the* fauce is very 
thick and good ; then pour all into your dim. Save a few of the 
little tops of the grafs to gnrnifh the dim. 

N. B. You mud not fry the afparagus: boil it in a little 
water, and put them in your ragoo, and then they will look 
green. 

A Ragoo of Livers. 

TAKE as many livers as you would have for your difh. A 
turkey's liver and fix fowls livers will make a pretty difh. Pick 
the ^alls from them, and throw them in'o cold water \ take the 
Gx livers, put them in a fauce-pan with a quarter of a pint of 
gravy, a fpoonful of mufhrooms, either pickled or frefh, a 
Spoonful of catchup, a little piece of butter as big as a nutmeg, 
rolled in flour ; Cc^on them with pepper and fait to your 
palate. Let them ftew foftly ten minutes 5 in the mean while 
butter one fide of a piece of writing paper, and wrap the 
turkey's liver in it, arid broil it nicely, lay it in the middle, and 
the dewed livers round. Pour the iauce all over, and garnifh 
with lemon. 

To ragoo Cauliflowers. 

TAKE a large cauliflower, warn it very clean, and pick ic 
to pieces, as for pickling j make a nice brown culli?, and 
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flew them till tender, feafon with pepper aud fait, put them 
into your difli with the fauce over ; boil a few fprigs of the 
cauliflower in water, to garnifti with. 

Stewed Peas and Lettuce. 

TAKE a quart of green peas, two large cabbage lettuces, 
cut (mall acrofs, and waftied very clean ; put them in a ftew- 
p,m with a quart of gravy, and ltew them till tender •, put in 
fome butter rolled in flour, feafon with pepper aud fait: 
when of a proper thicknefs difh them up. 

N. B. Some like them thickened with the yolks of four 
f gg s * Others like an onion chopped very fine and flewed 
with them, with two or three rafhers of lean ham. 

Another Way to fleiv Peas. 

TAKE a pint of peas, put them them in a (lew- pan with a 
handful of chopped parfley ; juft cover them with water, (lew 
them till tender ; then beat up the yolks of two eggs, put in 
fome double-refined fugar to fweeten them, put in the eggi 
and tofe them up ; then put them in your difh. 

• Cods-founds broiled nvith gravy, 

SCALD them in hot water and rub them with fait well ; 
blanch them, that is take off the blacked dirty fkin, then fet 
them on in cold water, and let them fimmer till they begin to 
be tender ; take them out and flour them, and broil them on 
the gridiron. In the mean time take a little good gravy, a little 
muftard, a little bit of butter ro'led in flour, give it a boil, 
feafon it with pepper and fait. Lay the founds in your difh, 
and pour your fauce over them. 

A forced Cabbage. 

TAKE a fine white-heart cabbage, about as big as a quartet" 
of a peck, lay it in water tweupr three hours, then half boil 
it, fet it in a cullender to/d&aiu, then very carefully cut out 
the heart, but take great care not to break off any of the out- 
fide leaves, fill it with force-meat made thus: take a pound 
of veal » half a pound of bacon, fat and lean together, cut them 
fmall, and beat them fine in a mortar, with four eggs boiled 
!iard. Seafon it with pepper and fait, a little beaten mace, a very 
little lemon-peel cut fine, fome parfley chopped fine, a very 
little thyme, and two anchovies : when they are beat fine, take 
the ciumb of a dale roll, fome mufhrooms, if you have them", 
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cither pickled or frelh, and the heart of the cabbage you cut 
out chopped fine. Mix all together with the yolk of an egg, 
then filJ the hollow part of the cabbage, and tie it with a pack- 
thread ; then lay fome flices of bacon to the bottom of a ftew- 
pan or fauce-pan, and on that a pound of coarfe lean beef, 
cut thin ; put in the cabbage, cover it clofe, and let it (lew 
over a flow fire, till the bacon begins to flick to the pan, fhake 
in a little flour, then pour in a quart of broth, an onion (luck 
with cloves, two blades of mace, fome whole pepper, a little 
bundle of fweet herbs; cover it clofe, and let it (lew very 
foftly an hour and a half, put in a glafs of red-wine, give it 
a boil, then take it up, lay it in the difh, and drain the gravy 
and pour over: untie it firft. This is a fine fide-dim, ami 
the next day makes a fine hafli, with a veal-fteak nicely broil- 
ed and laid on it. 

Stewed Red Cabbage, 

TAKE a red cabbage, lay it in cold water an hour, then cut 
it into thin flices acrofs, aud cut it into little pieces. Put it 
into a ftew-pan, with a pound of faufages, a pint of gravy, a 
little bit of ham or lean bacon ; cover it clofe; and let it ftew 
half an hour ; then take the pan off the fire, and fkim off the 
fat, fhake in a little flour, and fet it on again. Let it itew 
two or three minutes, then lay the faufages in your dim and 
pour the reft all over. You may, before you take it up, put 
half a fpoonful of vinegar. 

Savoys forced and Jlewed. 

TAKE two favoys, fill one with force-meat, and the other 
without. Stew them with gravy; feafon them with pepper 
and fait, and when they afc riear enough, take a piece of but- 
ter, as big as a large ^imu^r^kcl in flour, and put in. Let 
them flew till they are err© ug Pn^to^fc u c e thick ; then lay 
them in your difh, and pour The IJScjS^er them. Thefe 
things are bed done on a ftove. " 

To force Cucumbers. 

TAKE three large cucumbers, fcoop out the pith, fill them 
with fried oyfters, feafoned with pepper and fait ; put on the 
piece again you cut off, few it with a coarfe thread, and fry 
them in the butter the oyfters are fried in : then pour out the 
butter, and fhajce in a little flour, pour in half A pint of gra- 
vy, fliake ic round and put i n the cucumbers. Seafon it with 
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a little pepper and fait ; let them flew foftly till they are ten- 
der, then by them in a plate, and pour the gravy bver them: 
or you may force them with any fort of force-meatjvou fancy, 
and fry them in hog's lard, and then flew them in gravy and 
red-wine, . 

Fried Saufages. 

TAKE half a pound of faufages, and fix apples, flice four* 
about as thick as a crown, cut the other two in quarter?, 
fry them with the faufages of a fine light brown, lay the 
faufages in the middle of the diih, and the apples round. 
Garnifh with the quartered apples. 

Stewed cabbage and faufages fried is a good dHh. 

Collops and Eggs, 

CUT either bacon, hung-beef or hung-mutron into thin 
flices*, broil them nicely^ lay them in a difh before the tire, 
readv a flew-pan of water boiling, break as many eggs 
as you have collops, break them one by one in a cup, and 
pour them into the (lew-pan. When the whites of the eggs 
begin to harden, and all look of a clear white* take them up 
one by .one iri an egg- flice, lay them on the collops. 

To drefs cold Fowl or Pigeon, 

CUT them in four quarters, beat up an egg or two, accord* 
ing to what you drefs, grate a little nutmeg in, a little falt f 
fome parfley chopped, a few crumbs of bread, beat them well 
together, dip them in this batter, and have ready fome drip- 
ping hot in a Itew-pan, in which fry them of a fine light brown : 
nave ready a little good gravy, thickened with a little Hour,; 
mixed with a fpoonful of catchup j lay the fry in the difli, and 
pour the fauce over. Garnifh with lemon, and a few mnfli- 
Tooms, if you have any v A cold rabbit eat>s well done 
thus, , ^ 

To mince VeaU 

CUT your veal as fine as polTible, but do not chop it : grate 
alittle nutmeg over ir, fhrcda little lemon-peel very fine, throw 
a very little fal; on it, drudge a little flour over it. To a large 
plate of veal, take four or five fpoonfuls of water, let it boil, 
then put in the veal, with a piece of butter as big as a egg, 
Jtir it well together $ when it is all thorough hot, it is enough. 
J-Iave ready a very thin piece of bread toafted brown, cut it into 
ffcree-corner fippets, lay it round the plate, and pour in the 
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Teal. Jufi: before you pour it in, fqueeze in half a lemon, or 
half a fpoonlul of vinegar. Garnifh with lemon. You may 
put gravy in the room ef water, if you love it ftrong 5 but it is 
better without. 

To fry cold Veal. 

CUT it in pieces about as thick as half a crown, and as long 
as you pleafe, dip them in the yolk of an egg, and then in 
crumbs of bread,,with a few fweet herbs, and {hred lemon-peel 
in it; grate a little nutmeg over them, ^nd fry them in frefh 
butter. The butter mutt be hot, juft enough to fry them in : 
in the mean time, make a little gravy of the bone of the veal ; 
when the meat is fried take it out with a fork, and lay it in a 
difh before t}ie fire, then (hake a little flour into the pan, and 
iUrit round; then put in a little gravy, fqueeze in a Httle 
lemon, and pour it over the, veal. Garnifh with lemon. 

To to/s up cold Veal white. 

CUT the veal into little thin bits, put milk enough to it for 
fauce, grate in a little nutmeg, a very little fait, a little piece 
of butter rolled in flour: to half a pint of milk, the yolks of 
two eggs well beat, a fpoonful of mufhroom- pickle, ftir all 
together till it is thick-, then pour it into your difh, and gax- 
nilh with lemon. 

Cold fowl fkinned, and done this way, eats well ; or the 
beft end of a cold bread of veal 5 firft fry it, drain it from 
the fat; then pour this fauce to it. 

To hajh cold Mutton 

CUT your mutton with a very fharp knife in very little birg, 
as thin as pofRble ; then boit the bones with an onion, a little 
fweet herbs, a bladeof mace, a very little whole pepper, a little 
fait, a piece of cruft toaflcd very crifp ; let it boil till there is j ufl 
enough for fauce, {train it, and put it into a fauce-pan, with a 
piece of butter rolled in flour ; put in the meat, when it is very 
hot it is enough. Seafon with pepper and fait. Have ready 
fome thin bread toafted brown, cut three-corner ways, lay 
them round the difh, and pour in the hafh. As to walnut- 
pickle, and all forts of pickles, you muft put in according to 
your fancy. Garnifh with pickles. Some love a fmall onion 
peeled, and cut very fmall, and done in the haQi. Or you 
©ay ufc made gravy if you have not time to boil the bones. 
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To hajh Mutton like Venifon. 

CUT it very thin as above; boil the bones as above 5 drain 
the liquor, where there is juft enough for the hafh f to a quar- 
ter of a pint of gravy puta large lpoonful of red wine, an onion 
peeled and chopped fine, a very little lemon-peel flired fine, a 
piece of butter as big as a fmall walnut rolled in flour; put it 
into a fauce-pan with the meat, (hake it all together, and when 
it i? thoroughly hot, pour it into your dim. Hafh beef the 
fame way. 

To make Coll ops of cold Beef. 

IF you have any cold infide of a firloin of beef, take off all 
the fat, cut it very thin in little bits, cut an onion very fmall, 
boil as much water or gravy as you think will do for fauce; 
feafon it with a little pepper and fait, and a bundle of fweet 
herbs. Let the water boil, then put in the meat, with a good 
piece of butter rolled in flour, make it round, and ftir it. 
When the iauce is thick and the meat done, take out the 
fweet herbs, and pour it into yaur difb. They do better than 
frelh meat. 

To make a Florentine of Veal 

TAKE two kidneys of vca!, fat and all, and mince them 
very fine, then chop a few herbs and put to it, and add a few 
cunants : feafon it with cloves, mace, nutmeg, and a little fait, 
lour or five yolks of eggs chopped fine, and fome crumbs of 
bread, a pippin or two chopped, fome candied lemon-peel cut 
fmall, a little fack, and orange flower-water. Lay a meet of 
puff palte at the bottom of your difh, and put in the ingredi- 
ent*, and cover it with another meet of puff-pafte. Bake it it\ 

a flack oven, fcrapc fdgar on the top, and ferve it up hot.^ 

- 

A Salmarttndy. 

TAKE two pickled herrings and bone.them, a handful of 
parfley, four eggs boiled hard, the white of one roafted 
chicken or fowl ; chop all very tine, feparately, that is, the 
yolks of eggs by themfelves, and the whites the fame* fcrape 
f ome leanboiied ham very fine, hung-beef or Duich beef fcrap- 
cd. Turn a fmall China bafon, or deep faucer, into your difh ; 
make fome butter into the fhape of a pine apple, or any other 
fhape you pleafe, and fet on the top of the bafon, or faucer; 
lay round your bafon a ring of fhred parfley, then whites of 
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eggs, then ham, then chicken, then beef, then yolks of eggs f 
then herrings, till you have covered the bafon, and ufed all 
your ingredients. Garnilh the dim with whole capers, and 
pickles of any fort you choofe, chopt fine ; or you may leave 
out the butter, and put the ingredients on, and put a flower 
pf any fort at the top, or a fprig of myrtle. 

Another way. 

MINCE veal or fowl very fmall, a pickled herring boned 
and picked fmall, cucumber minced fmall, apples minced 
fmall, an onion peeled and minced fmall, fome pickled red- 
cabbage chopped fmall, cold pork minced fmall, or cold duck 
or pigeons minced fmall, boiled parfley chopped fine, celery 
cut fmall, the yolks of hard eggs chopped fmall, and the whites 
chopped frnall, and either lay all the ingredients by themfelves 
fcparate on faucers, or in heaps in a difh. Dilh them out 
with what pickles you have, and fliced lemon nicely cut ; and 
if you can get naftertium-flowers, lay them round it. This 
is a fine middle difh for fupper, but you may always make 
falmagundy of. fuch things as you have, according to your 
fancy. The other fortb you have in the Chapter of Falls. 

To make little Pafiies. 

TAKE the kidney of a loin of veal cut very fine, with as . 
much of the fat, the yolks of two hard eggs, feafoned with a 
little fait, and half a fmall nutmeg. Mix them well together, 
then roll it well in a pufl-pafte cruft ; make three of it and 
fry them nicely in hog's-lard or butter. 
' They make a pretty little dilh for change. You may put 
in fome carrots, and a little fugar and fpice, with the juice of 
Sn orange, and fometimes apples, firft boiled and fweetened, 
with a little juice of lemon, or any fruit you plcafe. 

Petit Paflies for garniftnng Di/hes. 

MAKE a fhort crutt, roll it thick, make them about as big 
as the bowl of a fpoon, and about an inch deep : take a piece 
of veal, enough to fill tie patty, as much bacon and beef-fuet, 
fhred them all very fine, feafjpn them with pepper and fait, 
and a little fweet herbs; put them into a little (lew-pan, keep 
turning them about, with a few muftirooms chopped lmall, for 
eight or ten minutes ; then fill your petty-patties, and cover 
them with fome cruft. Colour them witn the yolk of an egg, 
and bake them. Sometimes fill them with oy Iters for filh, or 

the 
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the melts of the fim pounded, and feafoned with pepper and 
fait ; till them with lobfters, or what you fancy They make 
a fine garnifhing, and give a dim a fine look : if for a calf's 
head, the brains feafoned k moft proper, and fome with 
oyfters. 



CHAP. V. 
TO DRESS FISH. 

* 

AS to boiled fim of all forts> you have full directions in the 
Lent chapter. But here we can fry fi(h much better, 
feecaufe we have beef-dripping, or hog's lard. 

Obferve always in the frying of any fort of fifh ; fifft, that 
you dry your fim very well in a clean cloth, theu do your fifH 
in this manner: beat up the yolks of two or three eggs, ac- 
cording to your quantity of fifli ; take a fmall paftry-brufh, 
and put the egg on, make fome crumbs of bread and flour 
mixt over the h(h, and then fry it. Let your flew-pan you 
fry them in be very nice and clean, and put in as much beef- 
dripping, or hog's-iard, as will almoft cover your fifh \ and 
be fure it boilsfbefore you put in your fifh. Let it fry quick, N 
and let it be ot a fine light brown, but not two dark a colour. 
Have your fifh-flice ready, and if there is occafion turn it : 
when it is enough, take it up, and lay a coarfe cloth on a difli, 
on which lay your fifh, to drain all ihe greafe from it ; if you^ 
fry parfley, do it quick, and take great care to whip it out of 
the pan as foon as it is crifp, or it will lofe its fine colour. 
Take great care that your dripping be very nice and clean. 
You have directions in the eleventh chapter, how to make it 
lit for ufe, and have it always in rcadinefs. 

Some love fifh in batter •, then you muft beat an egg fine, 
and dip your fifh in juil as you are going to put it in the 
pan *, or as good a batter as any,is a little ale and flour beat up, 
juit as you are ready for it, and dip the fifh, to fry it. 

Lobfter-fauce. . 

TAKE a fine hen lobftcr, take out all the fpawn, and 
lr.ii r - it i ■ a mortar very fine, with a little butter i take all 

the 
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the meat out of the claws and tail, and cut it in fmall fquare 
pieces? put the fpawn and meat in a (lew-pan with a fpoon- 
ful of anchovy-liquor, and one fpoonful of catchup, a blade of 
mace, a piece of a (lick of horfe-raddiih, half a lemon, a gill 
of gravy, a little butter rolled in flour, juft enough to thicken 
it; put in half a pound of butter nicely melted, boil it gently 
up for fix or feven minutes ; take out the horfe-raddifh, mace, 
ancf lemon, and fqueeze the juice of the lemon into the faucc; 
juft; fimmcr it up, and then put it in your boats. 

Shrimp Szuce. ' . 

TAKE half a pint of (hrimps, wafh them very clean, put 
them into a (lew-pan with a fpoonful of fifli-lear, or anchovv- 
liquor, a pound of butter melted thick, boil it up for five mi- 
nutes, and fqueeze in half a lemon; tofs it up, and then put 
it in your cups or boats. 

To make O^fter- Sauce for Fijh. 

TAKE a pint of large oyfters, fcald them, and then ftrain 
thenv through a fieve, wafh the oyfters very clean in cold wa- 
ter, and take the beards off; put them in a (lew-pan, pour 
the liquor over them, but be careful to pour the liquor gently 
out of the veflel you have drained ir into, and you will leave 
all the fediment at the bottom, which you muft be careful not 
to, put into your (lew-pan ; then add a large fpoonful of an- 
chovy-liquor, two blades of mace, half a lemon, fome butter 
rolled in flour, enough to thicken it ; then put inhalf a pound 
of butter, boil it up till the butter is melted ; then take out 
the mace and lemon, fqueeze the lemon-juice into the fauce, 
give it a boil up, (lir it all the time, and then put it into 
your boats or bafons. 

N. B. You may put in a fpoonful of catchup, or a fpoonful 
of mountain-wine. 

To make AnehovySauce. 

TAKE a pint of gravy, put in an anchovy, take a quarter 
of a pound of butter rolled in a little flour, and (lir all together 
till it boils. You may add a little juice of a lemon, catchup, 
red-wine, and walnut-liquor, juft as you pleafe. 

Plain butier melted thick, with a fpoonful of walnut pickle, 
or catchup, is good fauce, or anchovy : in (hort you may put 
as many things as you fancy into fauce. All other fauce for 
fifo you have in the Lent chapter. 

To 
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To drefs a Brace of Carp. 

TAKE a piece of butter and put into a ftew-pan, melt it 
and put in a large fpoonful of flour, keep it ftirring till it is 
fmooch ; then put in a pint of gravy, and a pint of red-port or 
claret, a little horfe raddifh fcraped, eight cloves, four blade* 
of mace, and a dozen corns of all-fpice, tie them in a little 
linen rag, a bundle of fweet-herbs, half a lemon, three an- 
chovies, a little onion chopped very fine; feafon with pepper, 
fait, and Cayenne pepper, to your liking; ftewit for half an* 
hour, then (train it through a fieve into the pan you intend to 
put your fifh in ; let your carp be well cleaned and fcaled, then 
put the fifh in with the fauce, and flew them very gently for 
half an hour ; then turn them, and flew them fifteen minutes 
longer, put in along with your fifh fome. truffles and morels 
fcaided, fome pickled mufhrooms, an artichoke-bottom, and 
about a dozen large oyfters, fqueezo the juice of half a lemon 
in, flew it five nrv.nutes ; then put your carp in your difh, and 
pour all the fauce over. Garuifh with fried fippits, and the 
roe of the fifh, done thus : beat the roe up well with the yolks 
of two eggs a little flour, a little lemon-peel chopped fine, 
fome pepper, fait, and a little anchovy-liquor; liave ready a 
pan of beef-dripping boiling, drop the roe in, to be about as 
big as a crown-piece, fry it of a light brown, and put it 
round the dim, with fome oyfters fried in batter, and fome 
fcraped horfe-raddifh. 

N. B. Stick your fried fippits in the fifti. 

You may fry the carp firft, if you pleafe, but the above is 
the moll modern way. 

Or, if you are in a great hurry, while the fauce is makings 
you may boil the fifh with fpring-water, half a pint of vine- 
gar, a little horfe-raddifh, and bay-leaf; put your fifh in the 
difh, and«pour the fauce over. 

To drefs Carp au Blue, 

TAKE a brace of carp alive, and gut them, but not wafh 
nor fcale them ; tie them to a fifh drainer, and put them into 
a fifh kettle, and pour boiling vinegar over till they are blue, 
or you may hold them down in a fifh kettle with two forks, 
and another perfon pou^the vinegar over them : put in a quart 
of boiling water, a handful of fait, fome horfe-raddifh cut in 
Alices ; boil them gently twenty minutes : put a fifh-plate in 
the difli, a napkin over that, and fend them up hot. GarniOi 

i , with 
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with horfe-raddifti. Boil half a pint of cream, and fweetoa it 
with fine fugar for fauce in a boat or bafon. 



1 

C H A P. VI. 
Of SOUPS and BROTHS. 

To make firing Broth for Soup or Gravy* 

TAKE a (hin of beef, a knuckle of veal, and a fcrag.of 
mutton, put them in five gallons of water ; then let it 
boil up, fkim it clean, and feafon it with fix large onions, 
four good leeks, four heads of celery, two carrots, two tur- 
nips, a bundle of fweet herbs, fix cloves, a dozen corns of all- 
fpice, and fome fait; (kirn it very clean, and let it (lew gently 
for fix hours ; then (train it off, and put it by for ufe. 

When you want very ftrong gravy, take a flice of bacon, 
lay it in a ftew-pan ; take a pound of beef, cut it thin, lay it 
on the bacon, flice a good piece of carrot in, an onion fliced, 
a good cruft of bread, a few fweet herbs, a little mace, cloves, . 
nutmeg, and whole pepper, an anchovy 5 cover it and fet it 
on a flow fire five or fix minutes, and pour in a quart of the 
above gravy; cover it clofe, and let it boil foftly till half is 
w afted. This will be a rich, high brown fauce for fifh, fowl, 
or "goo. 

Gravy fir White-Sauce. 

TAKE a pound of any part of the veal, cut it into fmali 
pieces, boil if in a quart of water, with an onion, a blade of 
mace, two cloves, and a few whole pepper-corus, Boil it till 
it is as rich as you would have it. 

Gravy for Turkey , Fowl, or Ragoo. 

TAKE a pound of lean beef, cut and hack it well, then 
flour it well, put a piece of butter as big as an hen's egg in a 
ftew-pan ; when it is melted, put in your beef, fry it on all 
fides a little brown , then pour in three pints of boiling water, 
and a bundle of fweet herbs, two or three blades of mace, 
three or four cloves, twelve whole pepper-corns, a little bit of 
carrot, a little piece of cruft ofbread toafted brown 5 cover it 
9 clofc, 
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c lofe, and let it boi! till there is about a pint or lefs j then 
feafon it with fait, and itrain it off. 

Gravy for a Fowl, when you have no Meat nor gravy ready. 

TAKE the neck, liver, and gizzard, boil them in half a 
pint of water, with a little piece of bread toafted brown, a little 
pepper and fait, and a little bit of thyme. Let them boil till 
there is about a quarter of a pint; then pour in half a glafs 
of red wine, boil it and drain it, then bruife the liver well in, 
and drain it again ; thicken it with a little piece of butter roll- 
ed in flour, and it will be very good. 

An ox's kidney makes good gravy, cut all to pieces, and 
boiled with fpice, &c. as in the foregoing receipts? 

You have a receipt in the beginning of the book, in the 
Preface, for gravies. ♦ 

Vermicelli Soup. 

TAKE three quarts of the broth, and one of the gravy 
mixed together, a quarter of a pound of vermicelli blanched 
in two quarts of water ; put it into the foup, boil it up for 
ten minutes, and feafon with fait, if it wants any • put it in 
ycur tureen, with a crufl of a French roll baked. 

Macaroni Soup. 

TAKE three quarts of the ftrong broth, and one of the 
gravy mixed together ; take half a pound of fmall pipe-maca- 
roni, and boil it in three quarts of water, with a little butter 
in it, till it is tender*, then flrain it through a fieve, cut it in 
pieces of about two inches long, put it in your foup, and boil 
it up for ten minutes, and then fend it to table in a tureen, 
• with the cruft of a French roll toafted. 

Soup Crejfu. 

TAKE a pound of lean ham, and cut it into fmall bits, 
and put at the bottom of a (lew-pan, then cut a French roll 
and put over the ham ; take two dozen heads of celery cut 
fmall, fix onions, two turnips, on$ carrot, cut and wafhed 
very ciean, fix cloves, four blades of mace, two handfuls of 
water-crefles : put them all into the flew pan. with a pint of 
good broth i cover them.clofe, and fweat it gently for twenty 
minutes, then fill it up with veal broth, and (lew it four hours ; 
rub it through a fine Gcve, or cloth, put it in your pan again *, 

feafon 



Digitized by Google 



I 



MADE PLAIN AND EASY. 127 

V 

I 

0 

feafon it with fait and a little Cayenne pepper ; give it a fim- 
mer up, and fend it to table hot with fome French roH 
toafted hard in it. Boil a handful of creffes till tender, tn 
water, and put in over the bread. 

To make Mutton or Veal Gravy 

• CUT and hack your veal well,; etit on the fire with wateiv 
fweet herbs, mace, and pepper. Let it boil till it is as good a* 
you would have it, then drain it off. Your fine cooks always, 
if they can, chop a partridge or two, and put into gravies. 

To make a Jlrong FiJJj Gravy, 

TAKE two or three eels, or any fifti you have, Ikin or fcale 
them, gut them and warn them from grit, cut them into little 
pieces, put them into a fauce-pan, cover them with water, * 
'little cruft of bread toafted brown, a blade or two of mace,, 
and fome whole pepper, a few fweet herb*, and a very littje 
bit of lemon-peel. Let it boil till it is rich and good, then 
have ready a pieceof butter, according to your gravy ; if a pint,, 
as big as a walnut. Melt it in the fauce-pan, then (hake in 
a little flour, and tofs it about till it is browr>, and then 
ftrain in the gravy to it Let it boil a few minutes,, and it 
will be good. 

To make Plum-Porridge for Chrijtmas 

TAKE a leg and Chin of beef, put them into eight gallont 
of water, and boil them till^hey are very tender, and when 
the broth is ftrong ftrain it out : wipe the pot and put in the 
broth again ; then ilice fix penny-loaves thin, cut off the top 
and bottom, put fome of the liquor to it, cover it up and let it 
ftand a quarter of an hour, boil it and ftrain it, and then put it 
into your pot. Let it boil a quarter of an hour, then put in 
five pounds of currants, clean warned and picked ; let them 
boil a little, and put in five pounds of raifins of the fun, ftoned, 
and two pounds of prunes, and let them boil till they fwell 
thew put in three quarters of an ounce of mace, half an ounce 
of cloves, two nutmegs, all of them beat fine, and mix it 
with a little liquor cold, and put them in a very little while, 
and take off the pot, then put in three pounds of fii^ar, a 
little fait, a quart of fack, a quart of claret, and the juice of 
two or three lemons. You may thicken with fago inftead of 
bread, it you pleafe *, pour thein into earthen pans, and keep 
them for ufc. 

Ts 
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To make Jlrong Broth to keep for Ufe, 

TAKE part of a leg of beef, and the fcrag-end of a neck of* 
tnutron, break the bones in pieces, and put to it as much water 
sis will cover it, and a little fait; and when it boils, fkim it 
clean, and put into it a whole onion ftuck with cloves, a bunch 
of fweet herbs, fome pepper, and a nutmeg quartered. Let 
thcfe boil till the meat is boiled in pieces, and the ftrength 
boiled out of it ; (train it out, and keep it for ufe. 

A Craiv-fiJJj Soup* 

TAKE a gallon of water, and fet it a-boilmg 5 pat in it a 
bunch of fweet hctbs, three or four blades of mace, an onion 
ituck with cloves, pepper, and fait ; then have about two hun- 
dred craw-fifli, fave about twenty, then pick the reft from the 
Ihells fave the tails whole; beat the body and (hells in a mor- 
tar, with a pint of peas, green or dry, firft boiled tender in faif 
water ; put you boiling water to it, and drain it boiling hot 
through a cloth till you have all the goodnefs out of it : fet it 
over a flow fire or (lew-hole, have ready a French roll cut very 
thin, and let it be very dry, put it to your foup, let it ftew till 
half is wafted, then put a piece of butter as big as an egg into 
a fauce-pan, let it fimmcr till it is done making a noife, (hake 
in two tea-fpoonfufs of flour, (Urring it about, and an onion} 
put in the tails of the fiih, give them a (hake round, put to 
them a pint of good £ravy, let it boil four or five minute3 
foftly, take out the onion, and put to it a pint of the foup, 
iiir it well together, bruife the live fpawn of a hen lobfter, 
and put it all together, and let it fimmer very foftly a quarter 
of an hour ; fry a French roll vfcry nice and brown, and the 
twenty craw-fifh; pour your foup into the di(h, and lay the 
roll in the middle, and the craw-fi(h round the difli. 

Fine cooks boii a brace of carp and tench, and may be a lob*: 
fter or two, and many more rich things, to make a craw-uQi 
foup ; but the above is full as good, and wants no addition.- 

To make Soup-Santea, or Gravy-Soup, * 

TAKE fix good ra(hers of lean ham, put it in the bottom 
of a ftew-pan ; then put over it three pounds of lean beef, and- 
over the beef three pounds of lean vea), fix onions cut in dices, 
two carrot?, and two turnips diced, two heads of celery, and 
a bundle of fweet herbs, fix cloves, and two blades of macei 
put a little w«iter at the bottom, diaw it rery gently till it 

(licks, 
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flicks, then put In a gallon of boiling water \ let it (lew for 
.two hours, feafon with fait, and ftrain it off ; then have ready 
a carrot cut in fmail fliccs of two inches Jong, and about as 
thick as a goofe quill, a turnip, two heads of leeks, two 
heads of celery, two heads of endive cut acrofs, two cabbage- 
lettuces cut acrofs, a very little forrel and chervill ; put them 
in a ftew-pan, and fweat them for fifteen mfflutes gently \ 
then put them in your foiip, boil it up gently for ten minutes j 
put it in your tureen with a cruft of French roll. 

N. B. You may boll the herbs in two quarts of water for 
ten minutes, if you like them beft fo •, your foup will be the 
clearer, or you may take one quart of the broth, page 125, 
and one of the fowling gravy, and boil the herbs that are cut 
fine in it for a quarter of an hour. 

A Green Peas-Soup. 

TAKE a knuckle of veal, and one pound of lean ham, cut 
them in thin flices, lay the ham at the bottom of a foup- pot,' 
the veal upon the ham : then cut fix onions in flices and pur. 
on, two or three turnips, two carrots, three heads of celerv* 
cut fmall, a little thyme, four cloves, and four blades of 
tnace k ; put a little water at the bottom, cover the pot clofe, 
and draw it gently, but do not let it flick ; then put in fix 
quarts of boiling water, let it flew gently for four houts, 
and fkim it well ; take two quarts of gteen-peas, and flew 
them in fome of the broth till tender ; then ftrain them off, 
and put them in a marble mortar, and beat them fine, put: 
the liquor in, and mix them up (if you have no mortar, yot* 
mufl bruife them in the beft manner you can) : take a. tammy, 
or a fine cloth, and rub them through till you have rubbed all 
the pulp out, and then put your foup in a clean por, with half 
a pint of fpinach juice, and boil it up for fifteen minutes 5 
feafon with fait and a little pepper : if your foup is not thicX 
enough, take the crumb of a frettch roll, and boil it in a 
little of the foup, beat it in the mortar, and rub it through 
your tammy or cloth ; then put it in your foup, and boil it 
up ; then put it in your tureen, with dice of bread toaftcd 
very hard 

Another iVay to mah Gtcen Peas* Soup. 
TAKE a gallon of water, make it boil ; then put in 
Onions, four turnips, two carrots,, ar*ri two heads of celery cut 
offices, four«tayes, four blades of mace, four cakbage lct- 
• • - & Uicee 
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tuces cut fmall, dew them for an hour % then drain It oft* 
and put in two quarts of old green-peas, and boil them in the 
liquor till tender ; then beat or bruife them, and mix them 
op with the broth, and rtib them through a tammy or cloth, 
and put it in a 4 clean pot, with half a pint of fpinach juice, 
and boil it up fifteen minutes, feafon with pepper and fait to 
„ your liking ; then put your foup in your turecq, with fmall 
dices of bread toafted^rery hard. 

A Peas-Soup for Winter. 

TAKE about four pounds of lean beef, cut it in fmafl 
pieces, about a pound of lean bacon, or pickled pork, fct ft 
on the fire with two gallons of water, let it boil, and (kirn it 
well ; then put in fix onions, two turnips, one carrot, and 
four heads of celery cut fmall, and put in a quart of fplit-peas, 
boil it gently for three hours ; then drain them through a 
fieve, and rub the peas well through ; then put your foup in a 
clean pot, and put in feme dried mint rubbed very fine to 
powder, cut the white of four heads of celery, and two tur- 
nips in dices, and boil them in a quart of water for fifteen 
minutes ; then drain them off, and put them in your foup, 
take about a dozen of fmall rafhers of bacon fried, and put 
them into your foup, feafon with pepper and fait to your lik- 
ing, boil it up for fifteen minutes ; then put it in your tureen, 
with dices of bread fried very crity. 

Another JVay to make //. 

WHEN you boil a leg of poik, or a good piece of beef, favtc 
the liquor. When it is cold take off the fat ; the next day 
boil a leg of mutton, fave the liquor, and when it is cold 
take off the fat, fet it on the fire, with two quarts of peas. 
Let them boil till they are tender, then put in the pork or 
beef liquor, with the ingredients as above, and let it boil till 
it is as thick as you would have it, allowing for the boiling 
again ; then drain it off, and add the ingredients as above* 
You may make your foup of veal or mutton gravy if you pleafe, 
that is according to your fancy. 

ACbefnupSoup. 

TAKE half a hundred of chefnuts, pick them, put them in 
an earthen pan, and fet them in the oven half an hour, or 
road them gently over a flow fire, but take care they do not 
horn $ thfcn peel them, and fct 'them to dew ft! a quart of good 
* "* beef, 
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beef, veal, or mutton broth, till they are quite tender. In 
the mean time, take a piece or dice of ham, or bacon, a pound 
of veal t 'a pigeon beat to pieces, a bundle of fweet herbs, an 
onion, * a little pepper and mace, and a piece of carrot; lay the 
bacon at the bottom of a ftew-pan, and lay the meat aad in- 
gredients at top. Set it over a flow fire till it begins to (tick 
to the pan, then put in a crult of bread, and pour in two 
quarts of broth. Let it boil foftly till one third is wafted ; 
then ftrain itoff, and add to it thechefnuts. Seafon it with 
fait, and let it boil till it is well tailed, (lew two pigeons in 
it, and fry a French roll crifp , lay the roll in the middle of 
the difli, and the pigeons on each fide ; pour in the foup* 
' and fend it away hot* . 

Hare Soup, 

TAKE and cut a large hare into picoes* and put it into an 
earthen mug, with three blades of mace, two large onions, a 
little fait* a red-herring, half a dozen large morels, a pint of 
ted wine, and three quarts of water ; bake it three hours in a 
quick oven, and then drain it into a ftew-pan ; have ready 
boiled four ounces of French barley* and put in ; juft fcald 
thelivei and rub it through a fievc wiih a wooden fpoon ; 

Cittnt© the foup, fet it over the fire, and keep it ftirring^ 
it rnuft not boil. Send it up with crifp bread in it. 

Soup a la Reitie 

• • * 

TAKE a pound of lean ham and cut it fmal!, and put it at 
the bottomofafoUp-pot ; cut a knuckle of veal into pieces and 
put ill, and an old fowl cut in pieces \ put three blades of 
mace, four onions, fix heads of celery, two turnips, one car- 
rot, a bundle of fweet herbs waflied clean \ put in half a pint 
of water, and cover it clofe, and fweat it gently for half an 
hour, but be careful it don't burn, for that will fpoil it ; then 
pour in boiling water enough to cover it, and let it (lew till 
all the goodnefs is out, then ftrain it into a clean pan, and 
kt it ftand half an hour to fettle, then Ikim it well, and 
pour it off the fettlings into a dean pan ; boil half a pint of 
cream, and pour upon the crumb of a halfpenny roll, and 
r let it foke well. Take half a pound of almonds, blanch them, 
and beat them* in a marble mortar as fine as you can, putting 
™>w and then a little cream to keep them from oiling $ 
t lake the yolks of fix hard eggs, and the roll and cream, dnd put 
%o the almonds, and beat them up together in your broth ; rub 
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it through a fine hair fieveor cloth till all the goodnefc is rub- ' 
bed through, and put it into a (lew-pan ; keep ftirring it till 
it boils, and (kirn off the froth as it rifes* Seafon with fait, 
and then pour it into your tureen, with three Hices of French 
i oil crifpt before the fire. 

To make Mutton-Broth. 

TAKE a neck of mutton about fix pounds, cut it in two, boil 
the fcrag in a gallon of water, fkim it well, then put in a little 
bundle of fweet herbs, an onion, and a good cruft of bread, 
Let it boil an hour, tbtn put in the other part of the mutton, 
a turnip or two, fome dried marigolds, a few cives chopped 
fine, a little parfiey chopped fmalr, then put thefe in, about a 
quarter of an hour before your broth is enough. Seafon it with 
fait ; or you may put in a quarter of a pound of barley or rice 
at firft. Some love it thickened with oatmeal, and fome with 
bread ; and fome love it feafoned with mace, fnflead of fweet 
hetbs and onion. All this is fancy, and different palates. If 
you boil twnips for fauce, do not boil all in the pot, it make9 
the broth too ffrong of them, bat boil them in a fauce-paa. 

&ef- Broth. 

TAKE a leg of beef, crack the bone in two or three parts, 
waih it clean, put it into a pot with a gallon of water, (kim it 
well, then put in two or three blades of mace, a little bundle 
of parfiey, and a good cruft of bread. Let it boil till the beef 
is quite tender, and the finews. Toaft fome bread and cut 
it in dice, and put it in your tureen ; lay in the meat, and 
pour the ibup in. 

"To make Sxotch Barley Broth. 

TAKE a leg of beef, chop it all to pieces, boil it in three 
gallons of water with a piece of carrot and acrultof bread, titt 
it is half boiled away .\ then drain it off, and put it into the 
pot again with half a pound of barley, fouc or five heads of 
celery wafhed clean and cut final 1, a large onion, a bundle of 
fweet Inrbf, a little parfiey chopped fmaU, and a few mari- 
golds. Let this boi! an hour. Take a cock, or a large fowl, 
tlean picked and waflied, and put into the pot \ boil it tilhhe 
broth is quite good, then fcafon with fait, and fend to table, 
with the fowl in the middle. This broth is very good without 
the fowl. Take out the onion and fweet herbs before you 
. feud it to table. 

Son;e make this broth with a {beep's head inflead of a leg ot 

beef 
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Ijeef, and it is very good ; but you mud chop the head all to. 
pieces. The thick flank (about fix pounds to fix quarts of 
water) makes good broth ; then put the barley in with the 
meat, firft fkim it well, boil it an hour very foftly, then put 
in the above ingredients, with turnips and carrots clean fcrap- 
cdand pared, and cut in little pieces. Boil all together foft- 
ly, till the broth is very good ; then feafou it with fait, and 
fend it to table, with the beef in the middle, turnips and car- 
rots round, and pour the broth over all. , 

"To make Hodge-Podge. 

TAKE a piece of beef, fat and lean together, about a 
pound of veal, a pound of fcragof mutton, cut all into little 
pieces, fet it on the fire, with two quarts of water, an ounce of 
barley, an onion, a little bundle of fweet herbs, three or fouf 
heads of ccler^ waihed clean and cut fmall, a little mace, two 
oruhree cloves, fome whole pepper, tied all in a muflin rag, 
and put to the meat three turnips pared and cut in two, a large 
carrot fcraped clean and cut in fix pieces, a little lettuce cut 
fmall, put all in the pot and cover it clofe. Let it (lew very 
foftly over a flow fire five or fix hpurs ; tak« out the fpice, 
fweet herbsy and onion, and pour all into a foup-difh, and 
fend it to table *, hrft feafon it with fait. Half a pint of 
green peas, when it is the feafon for them, is very good. If you 
Jet this boil fart, it will wafte too much •, therefore you cannot 
do it too flow, if it does but fimmer. All other (lews you have 
iu the foregoing chapter ; and foups in the chapter of Lent. 

Hodge- Podge of Mutton. 

TAKE a neck of mutton of about fix pounds, cut about 
two pounds of thje bed end whole, cut the reft into chops, 
put them into a (lew-pan or little pot ; put in two large onions 
whole, two hcadsof celery, four turnips whole, a carrot cut 
in pieces^ a fmall favoy or cabbage, all wafhed clean ; flew 
it gently till you have drawn all the gravy out, bur be 
fure it don't burn ; put in about three quarts of boiling 
water, and let it flew gently for three hours ; put in a fpoon- 
ful of browning, and feafon it with fait \ Jkirn off ail the fat 
clean. Put your meat in a foup-dilh, and put the herbs over, 
and pour the foup over all. Garnifli with toafted . fippets. 
You put only the beft end, and leave out the chops, 

jx Partridge Soup. • • * > 

two large old partridges, Ikin them and cut them 
HU© pieces, with three or four flices of ham, a little ctlery, s 
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and three large onions cut in fl ices ; fry them in butter 
till they are brown \ be fure not to burn them ; then put them 
to three quarts of boiling water, with a few peppercorns, and 
a little fait ; ilew it very gently for two hours, then (train it, 
and put fome ftewed celery and fried bread. Serve it up hot 
in a tureen. 

• * 

To make Portable Soup. 

TAKE two legs of beef, of about fifty pounds Weight, tale off 
all the (kin andfatas well as you can, then take all the meat and 
finews clean from the bones, which meat put into a large pot f 
and put to it eight or nine gallons of foft water j firft make it 
boil, then put in twelve anchovies, an ounce of mace, a quar* 
tcr of an ounce of cloves, an ounce of whole pepper black and 
white together, fix large onions peeled and cut in two, a little 
Bundle of thyme, fweet marjoram, and winter- favory, the dry 
hard cruft of a two* penny loaf, ilir it all together and cover it 
clofe, lay a weight on the cover to keep it clofe down, and let 
it boil ioftly for eight or nine hours, then uncover it, and ftir 
it together ; cover it clofe again, and let it boil till it is a very 
rich good jelly, which you will know by taking a little out 
now and then, and letting it cool. When you think it is a 
thick jelly, take it off, (train it through a coarfe hair bag, and 
j it is it hard ; then ilrain it through a hair fieve into a large 
earthen pan ; when it is quite cold, take off the fcum and fat, 
and take the fine jelly clear from the fettlinjgs at bottom, and 
then put the jeliy into a large deep well tinned flew-pan. Set 
it over a (love with a flow fire, keep ftirring it often, and take 
great care it neither (ticks to the pan or burns. When you 
find thc>jeJiy very ftiff and thick, as it will be in fumps about 
the pan, ukc it out, and put it into large deep china-cups, 
or well-glazed earthen-ware. Fill the pan two-thuds full of 
water, and when the water boils, fet it in your clips, fie fure 
no water gets into the cups, and keep the water boihtfg foftty 
all the time till you find the jelly is like a ftiiTglue ; takeout 
the cups, and when they are cool, turnout the glue into a 
coarfe new flannel. Let it lay eight or nine hours 5 and then put 
it into the fun till it is quite hard and dry. Put it into tin 
. boxes, with a piece of writing paper between each p ieee, arid 
• keep them in a dry place. 

W hen you life ir, pour boiling water on it, and Air it all 
the time till it is melted. Seafon with fait to your palate, 
A .piece as big as a large walnut will make a pint of water Very 
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rich ; but as to that you are to make it as good as you pleafe ; 
if for foup, fry a French roll and lay it in the middle of the 
difli, and when the glue is diflblved in the water, give it a 
boil, and pour it into a difh. If you chufe it for change, you 
may boil either rice or barley, vermicelli, celery cut fmall, or 
truffles or morels ; but let them be very tenderly boiled in the 
water before you ftir in the glue, and then give ic a boil all 
together. You may, when you would have it very fine, add 
force meatballs; cock's- combs, or a palate boiled vary tender, 
and cut into little bits ; but it will be very rich and good 
without any of thefe ingredients. 

If for gra vy, pour the boiling water on to what quantity you 
think proper j and when it is diflblved, add what ingredients 
you pleafe, as in other fauces. This is only in the room of a 
rich good gravy. You may make your faucc either weak or 
ftrong, by adding more or lefs 5 or you may make it of veal, 
or of mutton the fame way. 

RULES to be obferved in making SOUPS or BROTHS. 

FIRST take great care the pots or fauce-pans and covers be 
very clean and free from all greafe and fand, and that they be 
well tinned, for fear of giving the broths or Coups any brafly 
tafte. If you have time to (lew as foftly as you can, it will 
both have a finer flavour, and the meat will be tenderer. But 
then obferve, when you make foups or broths for prefent ufe 
if it is to be done foftly, do not put much more water than 
you intend to have foup or broth ; and if you have the con- 
venience of an earthen pan or pipkin, fet it on wood embers 
till it boils, then ikim it, and put in your feafoning ; cover 
it clofe, and fet k on embers, fo that it may do very foftly 
for fome time, and both the meat and broths will be delicious. 
You mud obferve in all broths and foups that one thing does 
not tafte more than another ; but that the tafte be equal, and 
it has a fine agreeable rclifh, according to what you defign it 
for ; and you muft be fure, that all the greens and herbs you 
put in be cleaned, walhed, and picked. • 

9 * 
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CHAP. VII. 
OF PUDDINGS, 

■ « 

4n Oat-Pudding to bakel 



• • • • 



r 



OF oats decorticated takctwa pounds, and new milk enough 
to drown it, eight ounces of raifins of the fun ftoned*, 
an equal quantity of currants neatly picked, a pound of fweet 
fuet finely (bred, fix new laid eggs well beat i feafon with 
nutmeg, beaten ginger, and fait ; mix it all well together \ 
it will make a better pudding than rice.' 



.1 



To make a Catf's-Foot Pudding. » • ' 

TAKE of calves feet one pound minced very fine, the fat 
and the brown to be taken out, a pound and an half of fuet; 
pick off all the fkin and (hred it fmali, fix eggs, but half the 
whites, beat them well, the crumb of a halfpenny roll grated, 
a pound of currants, clean picked and warned, and rubbed in a 
clcth; milk, as much as will moiften it with the eggs, a hand- 
ful of flour, a little fait, nutmeg, and fugar* to feafon jc to 
your tnfte. Boil it nine hours with your meat ; when it is 
done, hy it in your difb, and pour melted butter over it. Jc 
is very good with white-wine and fugar in the butter. 



' . To make a Pith- Pudding. 

TAKE a quaritityof the pith of an ox, and let it lie all 
night in water to foak out the Wood ; the next morning (trip 
it out of the (kin, and beat it with the back-ofa fpoon in orange- 
water till it is as fine as pap ; then take three pints of thick 
cream, and boil in it two or three blades of mace, a nutmeg 
quartered, a (lick of cinnamon ; then take half a pound of the 
heft Jordan almond.*, blanched in. cold water, then beatthern 
w irh a little of the cream, and as it dries put in more cream ; 
and when they are all beaten, drain the cream from them to the 
pith then take the yolks of ten eggs, the white of but two, 
beat them very well, and put them ro the ingredients : take a 
fpoonful of grated bread, or Naples bifcuit, mingle all thefe to* 
j»ether, with half a pound of fine fugar, and the marrow of four 
large bones, and a little fait ; £1) tjicm in a fmall ox or hog's 
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guts, or bake in a difh, with a puff-pafte lender it r androu^ 
cbe edges. . , ' : , _ ...... ; i- : 

' • ■ To make a Marrow-Puddlyi*:'* .'" ' . 

TAKE a quart of cream or milk, and a quarter of a pound 
of Naples bifcuit, put them on the tire in a ftew-pan, and 
boil them up then take the yolks of eight eggs, the whites of 
four beat up very fine, a little moift fugar, fome marrow chop- 
ped ; mix all well together, and put them on the fire, keep it 
itirring till it is thick, then take it off the fire and keep ftirring 
it-till it is cold ; when it is aimoft cold, put in a fmall glafs of 
brandy, one of fack, and a fpoonful of orange flower water ; 
then have ready your dim rimmed with pufF-pafle, put your 
fluff in, fprinkle fome currants that have been well warned iti 
cold water, and rubbed clean in a cloth, fome marrow cut irr 
^ices, and fome candied lemon, orange, and citron, cut ih 
(hreds, and fend it to the oven 5 three quarters of an hour 
will bake it : fend it up hot. 

• , A boiled Suet-Pudding 

TAKE a quart of milk, four fpoonfuls of flour, a pound 
of fuet Hired fmall, four eggs, one fpoonful of beaten ginger, 
a tea* fpoonful of fait ; mix the eggs and flour with a pint of 
the milk very thick, and with the feafoning mix in the reft of 
the milk and fuet. Let your batter be pretty thick, anp 1 boil 
it two hours. viij. . . .» »« 

A boiled Plum- Pudding. 

TAKE a pound of fuet cut in little pieces, not too fine, a 
pound of currants, and a pound of raifins ftoned, eight eggs* 
half the whites, half a nutmeg grated, and a tea-fpoonfuj of 
beaten ginger, a pound of flour, a pint of milk ; beat the eggs 
firft, then half the milk; beat them together, and by degrees 
ftir in the flour, then the fuet, fpice, and fruit, and a* 
much milk as will mix it well together very thick. Boil it 
five hours.* 

A Hunting-Pudding. 

TAKE ten eggs, the whites of fix, and all the yolks, 
beat them up well with half a pint of cream, fix fpoonfuls of 
flour, one pound of beef fuet chopped fmall, a pound of 
currants well wafhed and picked, a pound of jar raifins ftoned 
and chopt fmall, two ounces of candied citron, orange, and 
kmon Qire4 fine, put two ouncxs of fijae fugar, a fpoonfuj of 
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wfc water* *n<Ugl*fs of brandy, half a mitmeg grated ; mix 
all well together, tie it up in a cloth, and boil it four hours; 
be fure to put it in when the water boils, and keep it boiling 
mil the time ; turn it out into a difh, and garnifh with powder 
fugar. 



A Yarlfhirt Pudding. 

TAlCE a quart of milk, and five eggs, beat them up well 
together, and mix them with flour till it is of a gOod pan- 
cake batter, and very frnooth ; put in a little ialx, fboie ,grate4 
nutmeg and ginger ; butter a dripping or frying pan, and put 
at uivder a piece of beef, mutton* or a loin of veal, that it 
mailing, and then put in your batter, and when the top-GJe 
is brown, cut it in fquare pieces, and turn it, and then let tbc 
under-fede be brown * then jput. it ia a hot difi. as clean of fat 
us you can, and fend it to table hot. 

Vermicelli Pudding. 

TAKE a quarter of a pound of vermicelli, and boil it in a 
pint of milk bill it is tender, with a ftick of cinnamon, then 
take out the cinnamon, and put in half a pint of cream, a 
quarter of a pound of butter melted, a quarter of a pound of 
ifugar, with the yolks of four eggs well beat ; put it in a dim 
with, or without palte round the rim, and bake it three quarters 
of an hour ; or if you like it for variety, you may add half a 
pound of currants clean warned and nicked, or a handful of 
marrow chopped fine, or both. 

£ . . • . 

A Steak 



jMAKE a good cruft, with fuet (hred frne with flour, and 
mix it up with cold water* Seafon it with a little fait, and 
make a pretty ltirf cruft, about two pounds of fuet to a quarter 
of a peck of flour. Let your fleaks be either beef or mutton, 
well ieafoned with pepper and fait, make it up as you do an 
ap pie-pudding, tie it in a cloth, and put it into the water boil- 
ing. If it be a large pudding, it will take five hours ; if a 
fmall on*, three hours. This is the beft cruft for an apple- 
pudding. Pigeons eat well this way. 

Suet Dumplings. 

« TAKE a pint of milk, four eggs, *a pound of fuet, and a 
•pound of cuwants, two tea-fpoonfuls of fait, three of ginger; 

fiflt 



Digitized by Google 



MADE PLAIN AND EAST. ij# 

fir ft take half the milk, and mix it tike a thick batter, then put 
the eggs, and the fait and ginger, then the reft of the milk by 
degrees, with the fuet and currants, and flour, to make it like 
a light pafte. When the water boils, make them in rolls as 
big as a large turkey's egg, with a little flour ; then flat them, 
and throw them into boiling water. Move them foftly, that 
they do not flick together keep the water boiling all the time, 
and half an hour wtH boil thenw 

jhiOxfwd t>uddln£. 

A quarter of a pound of bilcuit grated, a quarter of a pound 
of currants clean waGicd and picked, a quarter of a pound of 
fuet (bred fmali, Half a large fpoonfol of powdcr-fugar, a very 
little fait, and fomc grated nutmeg; mix all well together, 
then take two yolks or eggs, and make it up in balls as big as * 
a turkey's egg. Fry them in frefh butter of a fine light brown* 
for feuce have melted butter and fugar, with a little fack oc 
white wine. You muft mind to keep the pan ihaking about, 
that they may be all of a fine light brown. 

All other^uddings you have in the Lent chapter. 

RULES to be obferved in making PUDDINGS, &c. 

IN boiled puddings, take great care the bag or cloth be very 
clean, not foapy, but dipped tn hot water, and Well floured* 
If abread-pudding, tieit loofe; if a batter-pudding, tie it clofe* 
and be fure the water boils when you put the pudding in, and 
you Ihould move the puddings in the pot now and then, for 
fear they ftick. When you make a batter pudding, fir ft mix 
the flour well with a little milk, then put in the ingredients 
by degrees, and it will be fmooth and not have himps 5 but 
for a plain batter-pudding, the beft way is to (train it through N 
4 coarfe hair fievr, that it may neither have lumps,' nor the 
.treadles of the eggs : and for all other puddings, drain the eggs 
when they are beat. If you boil them in wooden bowls, or 
china-difhes, butter theinfide before you put in your batter; 
and for all baked puddings, butter the pan or diflbbefore the 
yuddiD-glsftttiiu 
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CHAP. VIII. 

• • * 

OF PIES. 



* ' i* i. * ' 

"... » .*/••* 




Ttf make a very fine facet Lamb or Veal Pie* 

E A S O N your lamb with fait, pepper, cloves, mace, and 
nutmeg, all beat fine, to your palate. Cut your lamb or 
cal into hdle pieces; make a good pufF-pafte cruft, lay it in-, 
to your dim, then lay in your meat, drew on it fome ftoned 
raifins and currants clean warned, and fome fugar: then lay 
on it fome forcfe-ffleat balls made fweet, and in the fummer 
fome artichoke- bottoms boiled, and fcalded grapes in the win- 
ten Boil Spanifh potatoes cut in pieces, candied citron, can- 
died orange, and lemon-peel., and three or four blades of 
mace ; put butter on the top, clofe up your pie, and bake it. 
Have ready againft it comes out of the oven, a caudle made 
thus : take a pint of white-wine, and mix in the yolks of three 
eggs, ftir it well together over the fire, one way all the time, 
till it is -thick : then take it off, ftir in fugar enough to fweeten 
it, and fqueeze in the juice of. a lemon ; pour it hot into 
-your pie, and clofe it up aga^u. Send it hot to table. 

A javoury heal l ie. 

TAKE; a bread of veal, cut-it in to pieces, feafon it with 
pepper and fait, lay it all into your cruft, boil fix or eight eggs 
hard, tate only the yolks, put them into the pie here and 
there, fill your difh almoft full of water, put on the lid, and 
bake it well., or you may put fome force-meat balls in. 

7i make a favoury Lamb or Veal Pie, 

MAKE a good pufF-pafte cruft, cut your meat into pieces, 
feafon it to your palate with pepper, fait, mace, cloves, and 
nutmeg finely beat ; lay it into your cruft with a few Jamb- 
ftones and fweetbreads feafoncd as yourmeat, alfoiome oyfters 
and force-meatballs, hard yolks of eggs,and the tops of afpara- 
gus two inches long, firft boiled green ; put butter all over the 
pie, put on the lid, and fet it in a quick oven an hour and a 
half, and then have ready the liquor, made thus : take a pint 
of gravy,the oyfter liquor, agiil of red-wine, and a little grated 
»utmcg4inixall together with the yolks of two or three eggs 
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heat, and keep it (Hiring one way all the lime. When it boils, 
pour it into your pie ; put on the lid again. Send it hot t* 

table. You mud make liquor accoiding to your pie. 

. 

To make a Calf's- Foot Pie. 

FIRST fet your calf's feet on in a fauce-pan, in three quarts 
of water, with three or four blades of mace; let them boil 
foftly till there is about a pint andahalf, then take out your 
feet, (train toe liquor, and make a good cruft ; cover your 
difh, then pick off the flefh from the bones, lay half in the difh, . 
ftrew half a pound of currants clean wafhed and picked over, 
and half a pound of raifins ftoned ; lay on the reft of the meat, 
then ikim the liquor, fweeten it to the palate, and put in half 
a pint of white-wine; pour it into the difh, put on your lid, 
and bake it an hour and a half. 

To make an Olive- Pie. 

, M AKE your cruft ready, then take the thin collops of the 
bed end of a leg of veal, as many as you think will fill your pie, 
hack them with the back of a knife, and feafon them with fait, 
pepper, cloves, and mace : waflioveryour collops with a bunch 
of feathers dipped in eggs, and have in readinefs a good hand- 
ful of fweet herbs (hied fmall. The herbs mufl be thyme, 
parfley, and fpinach, the yolks of eight hard eggs minced, and 
a few oyfters parboiled and chopped, fome beef-fuet Hired 
very fine *, mix thefe together, and ftrew them over your col- 
lops, then fprinkle a little orange-flower water over them, roll 
the collops up very clofe, and lay them in your pie, ftrewing 
the feafoning over what is left, put butter on the top, and clofe 
your pie. When it comes out of the oven, have ready fome 
gravy hot, with one anchovy diffolved in the gravy ; pour it 
in boiling hot. " You may put in artichoke-bottoms and chef- 
nuts, if you pleafe. You may leave out the orange-flower 
water, if you do not like it. 

To feafon an Egg-Pie. . 

BOIL twelve eggs hard, and fhred them with one pound of 
beef-fuet, or marrow fined fine. Seafon them with a little 
cinnamon and nutmeg beat fine, one pound of currants clean 
wafhed and picked, two or three fpoonfuls of cream, and a 
Jittlc fack and rofe-water mixed all together, and fill the pie. 
When it is baked, ftir in half a pound of frefh butter, and the 
juice of a lemon. 
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To make a Mntton-Pie. 

TAKE a loin of mutton* take off the dun and fat of tbe in* 
fide, cut it into (leaks, feafon it well with pepper and fait to 
your palate. Lay it into your cruft, fill it, pour in as much 
water as will alraoft fill the difli \ thep put on the cruft, and 
take it well* 

< m 

A BeeJ -Steak Pie. 

TAKE fine rump (leaks, beat them with 4 rolling-pin, 
then feafon them with pepper and fait, according to your 
palate. Make a good cruft, lay in your (leaks, fill your difli, 
then pour in as much water as will half fill the diuV Put on 
the cruft> and bate it well. 

A Ham-Pie. 

TAKE fome cold boiled ham, and flice it about half an 
inch thick, make a good cruft, and thick, over the difli, and 
lay a layer of ham, lhake a little pepper over it, then take a. 
large young fowl clean picked, gutted, waflied, and Tinged \ 
put a little pepper and fait in the belly, and rub a very little 
fait on the outride ; lay the fowl on the ham, boil fome eggs 
hard, pot in the yolks, and cover all with ham, then (hake 
fome pepper on the ham, and put on the top-cruft. Bake it 
well, have ready when it comes out of the oven fome very 
rich beef gravy, enough to fill the pie ; lay on the cruft again, 
and fend it to table hot. If you put two large fowls in, they 
will make a fine pie ; but that is according to your company, 
more or lefs. The larger the pie, the finer the meat eats. 
The cruft muft be the (ame you make for a venifon-pafty. 
You fhould pour a little ftrong gravy into the pie when you 
make it, juft to bake the meat, and then fill it up when if 
tomes out of the oven. Boil fome truffles and morels and 
put into the pie, which is a great addition, and fome frefh 
inuftirooms, or dried ones* 

* 

To make a Pigeon- Pie* 

MAKE a pufT-pnfte cruft, cover your difli, let your pigeons 
be very nicely picked andcleaned, feafon them with pepper and 
fait, and put a good piece of fine frefti butter, with pepper and 
fait in their bellies ; lay them in your pah, the necks, giz- 
a.irds, livers, pinions, and hearts, iaybewveen, with the yolk 
of a hard egg and beef- (leak in the middle ; put as much wa- 
ter 
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ter as will almoft fill the difli, lay on the top craft, and bake 
it well. This is the beft way to make a pigeon-pie ; but the 
French fill the pigeons with a very high fbrce-mcat, and lay 
force-meat balls round the infide, with afparagus-tops, arti- 
choke-bottoms, mtsfhroofns, truffles and morels, and feafon 
high; but that is according to different palates. 

To make a Gibltt Pie. 

TAKE two pair of giblets nicely cleaned, pat all but the 
livers into a fauce-pan; with twoquarts of water, twenty corns 
of whole pepper, three blades of mace, a bundle of fweet- 
herbs, and a large onion j cover them clofe, and let them 
(lew very foftly till they are quite tender, then have a good 
cruft ready, cover your diQi, lay a fine rump (leak at the bot- 
tom, feafoned with pepper and fait; then lay in your giblets 
with the livers, and ftrain the liquor they were ftewed in. 
Seafon it with fait, and pour into your pie ; put on the lid, 
and bake it an hour and a half. 

* To make a Duck Pie. 

MAKE a pufF-pafte cruft, take two ducks, fcald them and 
make them very clean, cut off the feet, the pinions, the neck, 
and head, all clean picked and fcalded, with the gizzards, li- 
vers and hearts ; pick out all the fat of the infidc, lay a cruft 
all over the difli, feafon the ducks with pepper and fait, infide 
and out, lay them in your difli, and the giblets at each end 
feafoned ; put in as much water as will almoft fill the pic, lay 
on the cruft, and bake it, but not too much. 

« 

To make a Chicken-Pie. 

MAKE a puff-pafte cruft, take two chickens, cut them to 
pieces, feafon them with pepper and fait, a little beaten mace, 
lay a force-meat made thus round the fide of the dim : take 
half a pound of veal, half a pound of fuet, beat them quite 
fine in a marble mortar, with as many crumbs of bread ; 
feafon it with a very little pepper and fait, an anchovy with the 
liquor, cut the anchovy to pieces, a little lemon-peel cut very 
fine and (bred fmall, a very little thyme, mix all together witK 
the yolk of an egg; make fome into round balls, about twelve, 
the reft lay round the diflu Lay in one chicken overthe bot- 
tom of the difli, take two fwcetbreads, cut them into five or \ 
fix pieces, lay tbem all over, fcafon them with pepper an4 
fait, drew over them half an ounce of truffles and morels, 

two 
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two or three artichoke -bottoms cut to pieces, a few cocks- 
combs, if you have them, a palate boiled tender and cut to* 
pieces ; then lay on the other part of the chicken, put half a 
pint of water in, and cover the pie ; bake it well, and when it 
comes out of the oven, fill it with good gravy, lay it on the 
cruft, and fend it to table. 

( 

To make a Chcjhire Pork-Pie. 

TAKE a loin of pork, fkin it, cut it into fteaks, feafon it 
with fait, nutmeg, and pepper ; make a good cruft, lay a layer 
of pork, then a large layer of pippins pared and cored, a 
little fugar, enough to fweeten the pie, then another layer 
of pork •, put in half a pint of white-wine, lay fome butter 
on the top, and clofc your pie. If your pie be large, it will 
tike a pint of white-wine. 

make a DcvonJJrirc Squcih-Pie. 

MAltE a good cruft, cover the difh all ovCr, put at the 
bottom a layer of diced pippins, then a layer qf mutton- (leaks 
cut from the loin, well feafoned with pepper and fait, then 
another layer of pippins ; peel fome onions and (lice them 
thin, lay a layer all over the apples, then a layer of mutton, 
then pippins and onions, pour in a pint of water ; fo clofe 
your pie and bake it. - 

To makt an Ox-Chcck-Ple* 

FIRST bake your ox-cheek as at other times, but not too 
much, put it in the oven over night, and then it will be ready 
the next day •, make a fine puff-pafte cruf:, and let your fide 
and top cruft bethicjt ; let your difh be deep to hold a good 
deal of gravy, cover your difh with cruft, then cut off all the 
flefh, kernels, and fat of the head, with the palate cut in pieces^ 
cut the meat into litcje pieces as you dc for a hafh, lay in the 
meat, take an ounce of truffles and morels and throw them 
over the meat, the yolks of fix eggs boiled hard, a gill of pick* 
led muflirooms, or frelh ones aic better, if you have them ; 
put in a good many force-meat balls, a few artichoke bottoms 
and afparagus^KJps, if you have any. Seafon your pie with 
pepper and fait to your palate, and (ill the pie with the gravy 
it was baked in. If the head be rightly feafoned when it comes 
out of the oven, it will want very little more ; put on the lid, 
and bake it. Whea the crudis done, your pi* will be encagh. 

T$ 



Digitized by Google 



MADE PLAIN AND EASY. 145 

To make a Shropflrire Pie. 

FIRST make a good puff parte crufl, then cut two rabbit* 
to pieces, with two pounds of fat pork cut into little pieces ; 
feafon both with pepper and fait to your liking, then cover 
your dim with crnft, and lay in your rabbits. Mix the pork 
with them, take the livers of the rabbits, parboil them, and 
heat them in a mortar, with as much fat bacon, a little fweet 
herbs, and fome oyfters, if you have them. Seafon with pep- 
per, fait, and nutmeg; mix it up with the yoJk of an egg, 
and make it into balls. Lay them here and there in your pie, 
fome artichoke-bottoms cut in dice, and cockWombs, if 
you have them ; grate a fmall nutmeg over the meat, then 
pour in half a pint of red wine, and half a pint of water. 
Clofe your pie, and bake it an hour and a half in a quick oven, 
but not too fierce an oven. 

To make a York/hire Chrijimas-Pie* 

FIRST mike a good (landing crufl, let the wall and bottom 
he very thick ; bone a tu/key, a goofc, a fowl, a partridge, and 
a pigeon. Seafon them all very well, take half an ounce of 
mace, half an ounce of nutmegs, a quarter of an ounce of 
cloies, and half an ounce of black pepper, all headline to- 
gether, two large fpoonfuls of fait, and then mix them toge- 
ther. Open the fowls all down the back, and bone them ; firft 
the pigeon, then the partridge ; cover them \ then the fowl, 
then the goofe, and then tiie turkey, which mud be large ; fea- 
fbn them all well firft, and lay them in the crufl, fo as it will 
look only like a whole tuikey 5 then have a hare ready cafed, 
and wiped with a clean cloih. Cut it to pieces, that is, joint: 
it; fenfon it, and lay it as clofe as you can on one fide ; on the 
other fide woodcocks, moor game, and what fjrt of wildfowl 
you can get. Seafon them well, and lay them clofe; put at 
jeaft four pounds of butter into the pie, then lay on your lid, 
which mufl be a very thick one, and let it be well baked. Ic 
mutt have a very hot oven, and will take at leaft four hours. 

This cruft will take a bufliel of flour. In this chapter yoa 
will fee how to make it. Thefe pies are often fent to London 
in a box, as prefents ; therefore the walls mufl be well built* 

To make a Goofe-Pic* 

HALF a peck of flour will make the walls of a goofe-pie, 
fiiade as in the receipts for Cruft. Raife your crutt jufl big 

L though 
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enough to hold a large goofe ; firft have a pickled dried tongue 
boiled tender enough to peel, cut off the root, bone a goofe 
and a large fowl,; take half a quarteT of an ounce of mace 
beat fine, a large tea fpoonful of beaten pepper, three tea- 
fpoonfuls of fait ; mix all together, feafon your fowl aud 
goofe with it, then lay the fowl in the goofe, and tongue in 
the fdwl, and the goofe in the fame form as if whole. Put 
half a pound of butter on the top, and lay on the lid. This 
pie is delicious, either hot or cold, and will keep a great 
while. A llice of this pie cut down acrofs makes a pretty 
little fide-dilh for fupper. 

To make a Venifon- Pafty. 

TAliE a neck and breaft of venifon, bone it, feafon it with 
pepper and fait according to your palate. Cut the breaft in 
two or three pieces ; but do not cut the fat off the neck if yon 
can help it. Lay in the breaft and neck-end firft, and the beft 
end of the neck on the top, that the fat may be whole ; make 
a good rich puff-pafte cruft, and rim your difh, then lay in 
yauf venifon, put in half a pound of butter, about a quarter 
of a pint of water, then put a very thick parte over, and orna- 
ment it in any form you pleafe with leaves, &c« cut in pafte, 
and let it be baked three hours in a very quick oven. Put a 
Iheet of buttered paper over it to keep it from fcorcbing. In 
the mean time feton the bones of the venifon in two quarts of 
water, with two or three blades of mace, an onion, a little 
piece of cruft baked crifp and brown, a little whole pepper-, 
cover it clofe, and let it boil foftly over a flow fire till above 
half is wafted, then ftrain it off". When the pafty comes out 
of the oven, lift up the lid, and pour in the gravy. 

When your venifon is not fat enough, take the fat of a loin 
of mutton, fteeped in a little rape-vinegar and red wine twen- 
ty-four hours, then lay it on the top of the venifon, and clofe 
your pafty. It is a wrong notion of fome people to think veni- 
fon cannot be baked enough, and will firft bake it in a falfe 
cruft, and then bake it in the pafty ; by this time the fine 
flavour of the venifon is gone. No ; if you want it to be very 
tender, wafh it in warm milk and water, dry it in clean cloths 
till it is very dry, then rub it all over with vinegar, and hang 
it in the air. Keep it as long as you think proper, it will keep 
thus a fortnight good ; but be fure there be no moiftnefs about 
it; if there is, you muft dry it well and throw ginger over it, 
and it will keep a long time. When you ufe it, juft dip it in 
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lukewarm water, and dry it. Bake it in a quick oven ; if it 
is a large pafty, it will take three hours ; then your venifou 
will be tender, and hive all the fine flavour. The fhoulder 
makes a pretty pafty, boned and made as above with the mut> 
ton fat. 

A loin of mutton makes a fine pafty ; take a large fat loin of 
mutton, let it hang four or five days, then bone it, leaving 
the meat as whole as you can : lay the meat twenty- four hours 
in half a pint of red-wine and half a pint of rape* vinegar ; 
then take it out of the pickle, and order it as you do a pafty, 
and boil the bones in the fame manner, to fill the pafty, when 
it comes out of the oven. »' 

' ' • : / " to make d Calfs-bead-Pie. 

CLEANSE your head very well, and boil it till it is tender 1 
then carefully take off the flefh as whole as you can, take out 
the eyes, and (lice the tongue ; make a good puff-pafte cruft, 
cover the difli, lay on your meat, throw over it the tongue, lay 
the eyes cut in two, at each corner. Seafon it with a very- 
little pepper and fait, pour in half a pint of the liquor it was 
boiled in, lay a thin top-cruft on, and bake it an hour in a 
quick oven. In the mean time boil the bones of the head in 
two quarts of liquor, with two or three blades of mace, half a 
quarter of an ounce of whole pepper, a large onion, and a bun- 
dle of fweet herbs. Let it boil till there is about a pint, then 
ftrain it off, and add two fpoonfuls of catchup, three of red- 
wine, a piece of butter as big as a walnut rolled in flour, half 
an ounce of truffies^nd morels. Seafon with fait to your palate. 
Boil it, and have half the brains boiled with fome' fage ; beat 
them, and twelve leaves of fage chopped fine, ftir all together, 
and give it a boil ; take the other part of the brains, and beac 
thera with fome of the fa^e chopped fine, a little lemon-peel 
minced fine, and half a fmall nutmeg grated. Beat it up with 
an egg, ami fry it in little cakes of a fine light brown * boil fix 
eggs bard, take only the yolks ; when your pie comes out of the 
oven take off the lid, lay the eggs and cakes over it, and pour 
the fauce all over. Send it to table hot without the lid. This 
is a fine difh •, you may put in it as many fine things as yon 
pleale, but it wants no more addition. 
- 

To make a Tort. 

FIR.ST make a fine puff-pafte, cover your difh with the 
Cruft, make a good force-meat thus : take a pound of veal 
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and a pound of beef-fuet, cut them fmall, and beat them fine 
in a mortar. Seafon it with a fmall nutmeg grated, a little 
lemon peel fhred fine, a few fweet herbs, not too much, a little 
pepper and fait juft enough to feafon it, the crumb of a penny- 
loaf rubbed fine ; mix it up with the yolk of an egg, make 
one-third into balls, and the reft, lay round the fides of the difli. 
Get two fine lar^e veal fweetbreads, cut each into four pieces \ 
two pair of lamb (tones, each cut in two; twelve cocks- 
combs, half an ounce of truffles and morels, four artichoke- 
bottoms, cut each into four pieces, a few afparagus-tops, fome 
frefh mufluooms, and fome pickled ; put all together id your 
dim. 

Lay firfl your fweetbreads, then the artichoke bottoms, then 
the cock's-combs, then the truffles and morels, then the afpara- 
gus, then the mufbrooms, and then the force-meat balls. 
Seafon the fweetbrea'ds with pepper and fait ; fill your pie with 
water, and put on the cruft. bake it two hours. 

As to the fruit and fifh pies, you have them in the chapter 
for Lent. 

i To make Jlfittce-Fies the heft Way* 

TAKE three pounds of fuet fhred very fine, and chopped as 
fmall as pofTible ; two pounds of ratfins ftoned, and chopped a» 
fine as pofnble ; two pounds of currants nicely picked, wafhed, 
rubbed, and dried at the fire; half a hundred of fine pippin;, 
pared, cored, and chopped fmall ; half a pound of fine fugar 
pounded fine ; a quarter of an ounce of m^ce, a quarter of an 
ounce of cloves, two large nutmegs, all beat fine \ put all to- 
gether into a great pan, and mix it well together with half a 
pint of brandy, and half a pint of fack # , put it down clofe in a 
ftone pot, and it will keep good four months. When yott 
make your pies, take a little dim, fomething bigger than a 
foup plate, lay a very thin croft all over it, Jay a thin layer of 
meat, and then a thin layer of citron cut very thin, then a 
layer of mince meat, and a layer of orange-peel cut thin, over 
that a little meat, fqueeze half the juice of a fine Seville orange 
or lemon, lay on your cruft and bake it nicely* Thefc pics 
eat finely cold. IF you make them in little patties, mix your 
meat and Iweetmeats accordingly. If you chufe meat in your 
pies, parboil a neat's tongue, peel it, and chop the meat as 
fine as poffiblc, and mix with the reft; or two pounds of the 
infide of a firloin of beef boiled. But you mud double the 
quantity of fruit when you ufe meat, 

Tert 
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Tort de Moy 

MAKE puff-pafte, and lay round your dim, then a layer of 
bifcuit, and a layer of butter and marrow, and then a layer of 
all forts of fweet meats, or as many as you have, and fo do till 
your difti is full ; then boil a quart of cream, and thicken it 
with four- eggs, and a fpoonful of orange flour water. 
Sweeten it with fugar to your palate, and pour over the reft. 
Half an hour will bake it. 

To make Orange or Lemon Tarts. 

TAKE fix large lemons, and rub them very well with fait, 
and put them in water for two days, with a handful of fait in 
it j then change them intofrefh water every day (without fait), 
for a fortnight, then boil them for two or three hours till they 
are tender, then cut them into half-quarters, and then cut them 
three-corner-ways, as thin as you can : take fix pippins pared* 
cored, and quartered, and a pint of fair water. Let them boil 
till the pippins break ; put the liquor to your orange or lemon, 
and half the pulp of the pippins well broken and a pound of 
fugar. Boil thefe together a quarter of an hour, then put it in 
a gallipot, and fqueeze an orange in it : if it be a lemon tart, 
fqueeze a lemon; two fpoonfuis is enough for a tart, Your 
patty-pans mutt be fmall and (hallow. Put fine pufF-pafte, 
and very thin; a little while will bake it. Juft as your tarts 
are going into the oven, with a feather or brulh do them 
over with melted butter, and then fift double-refined fugar 
over them; and this is a pretty iceing on them. 

To make different Sorts of Tarts. 

If yc»u bake in tin patties, butter them, and you mud put 
a little crult all over, becaufe of the taking them out; if in 
China, or glafs, no cruft but the top one. Lay fine fugar at 
the bottom, then your plums, cherries, or any other fort of 
fruit, and fugar at top ; thai put on your lid, and bake them 
in a (lack oven. Mince-pies mull be baked in tin patties, 
becaufe taking them out, and pufF-palle is belt for them. For 
fweet tarts the beaten crufl is beft ; but as you fancy. You 
have the receipt for the cruft in this chapter. Apple, pear, 
apricot, &c. make thus: apples and pears, pare them, cut 
them into quarters, and core them ; cut the quarters aero f$ 
again, fet them on in a fauce-pan with juft as much water as 
will barely cover them, let them fimmer on a flow fire juft till 
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the fruit Is tender : put a good piece of lemon-peel in the water 
with the fruit, then have your patties ready. Lay fine fugar 
at bottom, then your fruit, and a little fugar at top ; that you 
mud put in at your difcretion. Pour over each tart a tea- 
fpoonful of lemon juice, and three tea-fpoonfuls of the liquor 
they were boiled in ; put on your lid, and bake them in a 
flack oven. Apricots do the fame way, only do not ufe lemon. 
As to preferved tarts, .only lay in your preferved fruit . and 
put a very thin cruft at top, and let them be baked as little as 
poflible ; but if you would make them very nice, have a large 
patty, the fize you would have your tart. Make your fugar 
cruft, roll it as thick as a halfpenny ; then butrer your patties, 
and cover it. Shape your upper cruft on a hollow thing on 
purpofe, the fize of your patty, and mark it with a marking- 
iron for that purpofe, in what fhape you pkafe, to be hollow 
and open to fee the fruit through ; then bake your cruft in a 
very flack oven, not to difcolour it, but to have it crifp. 
When the cruft is cold, very carefully take it out, and fill it 
with what fruit you pleafe, lay on the lid, and it is done; 
therefore if the tart is not eat, your fwcetmcat is not the 
worfe, and it looks genteel. 

- 

Pafte for Tartu 

ONE pound of flour, three quarters of a pound of butter j 
mix up together, and \>zzt well with a rolling-pin. 

Another Pajlc for Tarts. 

HALF a pound of butter, half a pound of flour, and half a 
pound of fugar; mix it well together, apd be^t it with a roll- 
ing-pin well, then roll it out thin. 

, Puff-Pajlc* 

TAKE a quarter of a peck of flour, rub in a pound of 
butrer very fine, make it up in a light pafte with cold water, 
juft ftiff enough to work h up ; then roll it out about as thick 
as a crown-piece, put a layer of butter all over ; fpr inkle on a 
little flour, double it up, and roll it out again ; double it, and 
roll it three times ; then it is fit for all forts of pies and tarts 
that require a puff-pafte. 

■ 

A gosd Gfttft for great Pies. 

TO a peck of flour add the yolks of three eggs, then boil 
fome wafer, and put in half a pound of fried fuet, and a pound 
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9 of butter. Skim off the butter and fuet, and as 

m uch of the liquor as will make a light good crutt : work 
it up well, and roll it out. 

A jianding Crujl for great Pies, 

TAKE a peck of flour, and fix pounds of butter boiled in 
a gallon of water ; ikim it off into the flour, and as little of 
the liquor as you can ; work it up well into a pafte, then pull 
it into pieces till it is cold ; then make it up into what form you 
will have it. This is fit for the walls of a goofe-pie. 

A cold Crujl, 

TO three pounds of flour, rub in a pound and hilf of but* 
ter, break in two eggs, and make it up with cold water. 

A dripping Crujl, 

TAKE a pound and a half of beef-dripping, boil it in water 
drain it, then let it (land to be cold, and take off the hard fat , 
fenpe it» boil it fo four or five times: then work it well up 
into three pounds of flour, as line as you can, and make ic 
up into pafte with cold water. It makes a very fine crult. 

A Crujl for Cujlards, 

TAKE half a pound of flour, fix ounces of butter, the 
yolks of two eggs, three fpoonfui6 of cream ; mix them toge- 
ther, and let them Hand a quarter of an hour, then work it 
up and down and roll it very thin. 

Pajlc for crackling Crujl. 

BLANCH four handfuls of almonds, and throw them into 
water, then dry them in a cloth, and pound them in a mortar 
very fine, with a little orange-flour-water, and the white of an 
egg. When they are well pounded, pafs them through a coarfe 
hair-fieve, to clear them from all the lumps or clods ; then 
fpread it on a dim till it is very pliable ; let it Hand for a while, 
then roll out a piece for the under-cruft, and dry it in the oven 
on the pie-pan, while other paltry-works are making \ as knots, 
cyphers, &c. for garnilhing your pies. 
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CHAP. IX, 

■ • 

For Lent, or a Fad-Dinner; a Number of goo*I dirties, 
which you may make ufe of for a Table at any other Time. 

A Peas- Soup. 

BOIL a quart of fpliNpeas in a gallon of water ; when they 
are quite foft put in half a red herring, or two ancho- 
vies, a good deal of whole pepper, black and white, two or 
three blades of mace, four or five cloves, a bundle of fwett 
herbs, a large onion, and the green tops of a bunch of celery, 
a good bundle of dried mint; cover them clofe, and let them 
boil foftly till there is about two quarts *, then (train it off, and 
have ready the white part of che celery waflied clran, and cut 
fmall, and ftewed lender in a quart of water, Tome fpinach 
picked and wafhed clean, put to the celery, let them flew till 
the water is quite walled, and put it to your foup. 

Take a French roll, take out the crumb, fry the cruft brown 
. in a little frelh butter ; take fome fpinach, (lew it in a little 
butter, after it is boiled, and fill the roll ; take the crumb cut 
it in pieces, beat it in a mortar with a raw egg, a little fpinach, 
and a little foriel, a little beaten mace, a little nutmeg, and an 
anchovy ; then mix it up with your hand, and roll them into 
balls with a little flour, and cut iome bread into dice, and fry 
them crifp ; pour your foup into your difh, put in the balls and 
bread, and the roll in the middle. Garnifli your difh with fpi- 
nach. If it wants fait, you mull feafon it to your palate; 
rub in fome dried mint. ' 

A Green Peas-Soup. 

TAKE a quart of bid green peas, and boil them till they 
are quite tender as pap, in a quart of water ; then ftrain them 
► through a fieve, and boil a quart of young pea* in that water. 
In the mean time put the oid peas into a fieve, pour half a 
pound of melted butter over them, and ftrain them through 
the fieve with the back of a fpoon, tffl you have got all the 
pulp. When the young peas are boiled enough, add the pulp 
and butter to the young peas and liquor; flir them together 
till they are fmooth, and feafon with pepper and fait. You 
- • * • rnay 
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may fry a Trench roll, and let it fwim in the difti. If you like 
it, boil a bundle of mint in the peas. 

Another Green Peas-Soup. 

TAKE a quart of green peas, boil them in a gallon of wa- 
ter, with a bundle of mint, and a few fweet herbs, mace, 
cloves, and whole pepper, till they are tender ; then (brain 
tbem, liquor and all, through a coarfe fieve, till the pulp is 
drained. Put this liquor into a fauce-pan ; put to it four heads 
of celery clean walhed and cut fmall, a handful of fpinach clean 
walhed and cut fmall, a lettuce cut fmall, a fine leek cut fmall, 
a quart of green peas, a little fait ; cover them, and let them 
boil very foftly till there is about two quarts, and that the ce- 
lery is tender. Then fend it to table. 

Juft before you fend up your foup, put in half a pint of fpi- 
nach juice into it ; but don't let it boil after. 

• * 

Soup Meagre. 

TAKE half a pound of butter, put it into a deep ftew-pan, 
(hake it about, and let it (land rill it has done making a noife; 
then have ready fix middling onions peeled and cut fmall, throw 
thtm in, and fhake them about. Take a bunch of celery clean 
warned and picked, cut it in pieces half as long as your finger, 
a large handful of fpinach, clean warned and picked, a good 
lettuce clean warned, if you have it, and cut fmall, a little 
• bundle of parfley chopped fine ; (hake all this well together in 
the pan for a quarter of an hour, then fhake in a little flour, 
ftir all together, and pour into the ftew-pan two quarts of 
boiling water. Take'a handful of dry hard cruft, throw in a 
tea-fpoonful of beaten pepper, three blades of mace beat fine, 
fiir all together, and let it boil foftly for half an hour $ then 
take it off the fire, and beat up the yolks of two eggs, and ftir 
in, and one fpoonful of vinegar $ pour it into the foup-di(h, 
and fend it to table. If you have any green peas, boil half a 
pint in the foup for change. 

"To make an Onion-Soup. 

TAKE half a pound of butter, put it into *a ftew-pan or 
the fire, let it all melt,' and boil it till it has done making any 
noife; then have ready ten or a dozen middling onions peeled 
and cut fmall, throw them into the butter and let them fry a 
quarter of an hour ; then fhake in a little flour, and ftir them 
round : (hake your pan, and let them do a few minutes Jonger ; 

k ...... . . * * ' .... m 
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then pour in a quart or three pints of boiling water, ftir them 
round ; take a piece of upper cruft, the italeft bread you" 
have, about as big as the top of a penny loaf cut fmall, and 
throw it in. Seafon with fait to your palate. Let it boil ten 
minutes, ftirring it often ; then take it off the fire, and have 
ready the yolks of two eggs beat fine, with half a fpoonful of 
vinegar ; mix fome of the foup with them, then ftir it into 
your foup, and mix it well, and pour it into your dim. This 
is a delicious difti. 

To make an Eel- Soup, 

TAKE eels according to the quantity of foup you would 
make. A pound of eels will make a pint of good foup : fo to 
every pound of eels put a quart of water, a cruft of bread, two 
or three blades of mace, a little whole pepper, an onion, and a 
bundle of fweet herbs ; cover them clofe, and let them boil till 
half the liquor is wafted ; then ftrain it, and toafl fome bread, 
cut it fmall, lay the bread into the dim, and pour in your foup. 
If you have a ftew-hole, fet the dim over it for a minute, and 
fend it to table. If you find your foup not rich enough, you 
muft let it boil till it is as ftiong as you would have it. You 
may make this foup as rich and good as if it was meat. You 
may add a piece of carrot to brown it. 

To make a Craw-Fljh Soup* 

TAKE a carp, a large eel, half a thornback, cleanfe and 
warn them clean, put them into a fauce-pan, or little pot, 
put to them a gallon of water, the cruft of a penny loaf ; Ikim 
them well, feaibn it wirh mace, cloves, whole pepper, black 
and white, an onion, a bundle of fweet herbs, fome parfley, a 
piece of ginger, let them boil by themfelves clofe covered ; 
then take the tails of half a hundred craw-fifti, pick out the 
bag, and all the woolly parts that are about them, put them 
into a fauce-pan, with two quarts of water, a little fait, a 
bundle of fweet herbs ; let them (lew foftiy, and when they 
are ready to boil, take out the tails, and beat all the other part 
of the craw-fifh with the fheils, and boil in the liquor the tails 
you took out, with a blade of mace, till it comes to about a 
pint, ftrain it through a clean fieve, and add it tp the fith a- 
hoiling. Let all boil foftiy, till there is about three quarts; 
then ftrain it off through a coarfe fieve, put it into your pot 
again, and if it wants fait you muft put fome in, and the tails 
of the craw-fifli ; beat the live fpawn of a hen lobfter very fine, 

and 
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and put in to give it a colour : take a French roll, and fry it 
crifp, and add to it. Let them ftew altogether for a quarter 
of an hour. You may ftew a carp with them 5 pour your foup 
into your difh, the roll fwimming in the middle. 

When you have a carp, there mould be a roll on each fide. 
Garnifh the dim with craw-fifh. If your craw-fifh will not lie 
on the (ides of your dim, make a little pafte, and lay round 
the rim, and lay the fifh on that all round the dim. 

Take care that your foup be well feafoned, but not too high. 

To make a Mujfcl Soup. 

Get a hundred of muflcls, warn them very clean, put them 
into a ftew-pan, cover them clofe. Let them ftew till they 
open, then pick them out of the (hells, ftrain the liquor through 
a fine lawn fieve to your muffels, and pick the beard or crab 
out, if any. 

Take a dozen craw-fifh, beat them to ma(Ji, with a dozen of 
almonds blanched, and beat fine ; then take a fmall parfnip 
and a carrot fcraped, and cut in thin dices, fry them brown 
with a little butter ; then take two pounds of any frefh iifli, 
and boil in a gallon of water, with a bundle of fweet herbs, a 
large onion ftuck with cloves, whole pepper, black and white* 
a little parfley, a little piece of horfe-raddifh, and fait the 
muflel-liquor, the craw-fifh, and almonds. Let them boil till 
half is wafted, then ftrain them through a fieve, put the foup 
into a fauce pan ; put in twenty of the muflcls, a few mufti- 
rooms, and truffles cut fmall, and a leek wafhed and cut very 
fmall : take two French rolls, take out the crumb, fry it brown, 
cut it into little pieces, put it into the foup ; let it boil all toge- 
ther for a quarter of an hour, with the fried carrot and parfnip. 
In the mean while take the cruft of the rolls fried crifp ; take 
half a hundred of the muffels, a quarter of a pound of butter, a 
fpoonful of water, (hake in a little flour, fet them on the fire, 
peeping the fauce-pan making all the time till the butter is 
melted. Seafon it with pepper and fait, beat the yolks of 
three eggs, put them in, ftir them all the time for fear of curd- 
ling, grate a little nutmeg ; when it is thick and fine, fill the 
rolls, pour your foup into the difh, put in the rolls, and lay 
the reft of the mufTels round the* rim of the dim. 

To make a Scate or Thomback Soup. 
TAKE two pounds of fcate or thornback, (kin it and boil it 
jn fix quarts of water. When it is enough, take it up, pick 

off 
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off the flefli and lay it by ; put in the bones again, and about 
two pounds of any frefh flfh, a very little piece of lemon-peel, 
a bundle of fweet herbs, whole pepper, two or three blades of 
mace, a little piece of horfc-raddiih, the cruft of a penny loaf, 
a little parlley ; cover it dole, and let it boil till there is about 
two quarts ; then ftrain it off, and add an ounce of vermicelli, 
fet it on the firo, and let it boil foftly/ In the mean time take 
a French roil, cut a little hole in the top, take out the crumb, 
fry the cruft brown in butter ; take the flefh of the fifli you laid 
by, cut it into little pieces, put it into a faucc-pan, wirh two 
or three fpoonfuls of the foup ; (hake in a little flour, put in a 
piece of butter, a little pepper and fait ; (hake them together 
in the fauce-pan over the fire till it is quite thick, then fill the 
roll with it ; pour your foup into your difh, let the roll fwim 
in the middle, and fend it to table. 

To make an Oyjler-Soup. 

YOUR flock mud be made of any fort of fifli the place 
affords ; let there be about two quarts, take a pint of oylters, 
beard them, put them into a fauce-pan, ftrain the liquor, let 
them flew two or three minutes in their own liquor ; then take 
the hard parts of the oyfters, and beat them in a mortar r with 
the yolks of four hard eggs ; mix them with fome of the foup, 
put them with the other part of the oyfters and liquor into a 
fauce-pan, a little nutmeg, pepper, and fait ; ftir them well 
together, and let it boil a quarter of an hour. Difh it up, 
and fend it to table. 

To make an Almond Soup. 

TAKE a quart of almonds, blanch them, and beat them 
in a marble mortar, with the yolks of twelve hard, e^gs, till 
they are a fine pafte ; mix them by degrees with two quarts of 
new milk, a quart of cream, a quarter of a pound of double- 
refined fugar, beat fine ; ftir all well together. When it is 
well mixed, fet it over a flow fire, and keep it ftirring quick 
all the while, till you find it is thick enough ; then pour it 
into your difh, and fend it to table. If you be not very 
careful, it will curdle. 

* 

y To make a Rice Soup. 

TAKE two quarts of water, a pound of rice, a little cin- 
namon j ovrr it clofe, and let it fimmer very foftly till the 

rice 
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rice is quite tender : take out the cinnamon, then fweeten it 
to your palate, grate ha'lf a nutmeg, and let it ftand till it is 
cold ; then beat up the yolks of three eggs, with half a pint 
of white wine, mix them very well, then ftir them into the 
rice, fet them on a flow fire, and keep ftirring all the time for 
fear pf curdling. When it is of a good thicknefs, and boils, 
take it up. Keep ftirring it till you put it into your dim. 

To make a Barley-Soup. 

TAKE a gallon of water, half a pound of barley, a blade or 
two of mace, a large cruft of bread, a little lemon-peel. Let 
it boil till it comes to two quarts ; then add half a pint of white 
wine, and fweeten to your palate. 

To make a Tttrntp-Soup. 

TAKE a gallon of Water, and a bunch of turnips, pare 
them, fave three or four out, put the reft into the water, with 
half an ounce of whole pepper, an onion (luck with cloves, a 
blade of mace, half a nutmeg bruifed, a little bundle of fweet 
herbs, and a large cruft of bread. Let thefe boil an hour 
pretty faft, then lirain it through a fieve, fqucezing the tur- 
nips through \ Wafli and tut a bunch of celery very fmall, fet 
it on in the liquor on* the fire, cover it clofe, and let it ftew. 
In the mean time cut the turnips you faved into dice, and two 
or three fmall carrots clean fcraped, and cut in little pieces : 
iput half thefe turnips and carrots into the pot with the celery, 
and the other half fry brown in frefti butter. "You muft flout 
them firft, and two or three onions peeled, cut in thin flices, 
and fried brown ; then put them all into the foup, with an 
ounce of vermicelli. Let your foup boil foftly till the celery 
is quite tender, and your ioup good. Seafon it with fait to 
your palate* . 

To make an egg- Soup, 

BEAT the yolks of two eggs in your difli, with a piece of 
butter as big as a hen's egg ; take a tea-kettle of boiling water 
in one hand, and a fpoon in the other, pour in about a quart 
by degrees, then keep ftirring it all the time well till the eggs 
are well mixed, and the butter melted ; then pour it into a 
4 fauce-pan, and keep ftirring it all the time till it begins to 
Cmmer. Take it off the fire, and pour it between two veiTels, 
<MK of one into another, till it is quite fmootfy and has a great 

froth. 
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froth. Set it on the fire again, keep ftirring it till it is quite* 
hot 5 then put it into the foup-difh, and fend it to table hot. 

To make Peas- Porridge. 

TAKE a quart of green peas, put them to a quart of water, 
a bundle of dried mint, and a little fait. Let them boil till 
the peas are quite tender; then put in fome beaten pepper, a 
piece of butter as big as a walnut, rolled in flour, ftir it all 
together, and let it boil a few minutes ; then add two quarts 
of milk, let it boil a quartet of an hour, take out the minr> 
and ferve it up. 

» 

m 

i To make a White-Pot. 

m 

TAKE two quarts of new milk, eight eggs, and half the 
whites, beat up with a little rofe-water, a nutmeg, a quarter 
of a pound of fugar ; cut a penny-loaf in very thin flices, and 
pour milk and eggs over. Put a little bit of fweet butter 
a< the top. Bake it in a flow oven half an hour. 

To make a Rice White-Pot. 

BOIL a pound of rice in two quarts of new milk, till it ie 
tender and thick ; beat it in a mortar with a quarter of a pound 
of fweet almonds blanched ; then boil two quarts of cream, 
with a few crumbs of white bread, and two or three blades of 
mace. Mix it all with eight eggs, a little rofe-water, and 
fweeten to your tafte. Cut fome candied orange and citron 
peels thin, and'lay it in. It muft be put into a flow oven. 

To make Rice-Milk. 

TAKE half a pound of rice, boil it in a quart of water, 
with a little cinnamon. Let it boil till the water is all wafted j 
take great care it does not burn ; then add three pints of milk, 
and the yolk of an egg beat up. Keep it ftirring, and when it 
boils take it up. Sweeten to your palate. 

To make an Orange- Fool. 

TAKE the juice of fix oranges* and fix eggs well beaten, a 
pint of cream, a quarter of a pound of fugar, a little cinna- 
mon and nutmeg. Mix all together, and keep ftirring over a 
flow fire till it is thick ; then put in a little piece of butter, and 
Keep ftirring till cold, and dUh it up4 
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To make a WeflminJler-FooL 

TAKE a penny loaf, cut it into thin dices, wet them with 
fack, lay them in the bottom of a dim : take a quart of cream, 
beat up fix eggs, two fpoonfuls of rofe-water, a blade of mace, 
and fome grated nutmeg. Sweeten to your tafte. Put all this 
into a fauce-pan, and keep ftirring all the time over a flow 
fire, for fear of curdling. When it begins to be thick, pour 
it into the dim over the bread. Let it (land till it is cold, and 
ferve it up. 

To make a Goofeberry-FooL 

TAKE two quarts of goofeberries, fet them on the fire in 
about a quart of water. When they begin to fimmer, turn 
yellow, and begin to plump, throw them into a cullender to 
drain the water out ; then with the back of a fpoon carefully 
fqueeze the pulp, throw the fieve into a dim, make them pret- 
ty fweet, and let them ftand till they are cold. In the mean 
time take two quarts of new milk, and the yolks of four eggs 
beat up with a little grated nutmeg ; ftir it foftly over a flow 
fire ; when it begins to fimmer take it oft*, and by degrees ftir 
it into the goofeberries. Let it ftand till it is cold, and ferve 
it up. If you make it with cream, you need not put any eggs 
in; and if it is not thick enough, it is only boiling more goofe- 
berries. But that you mud do as you think proper. 

To make Furmity. ' 

TAKE a quart of ready-boiled wheat, two quarts of milk, a 
quarter of a pound of currants clean picked and warned : ftir 
thefe together and boil them ; beat up the yolks of three or four 
eg;*s, a little nutmeg, with two or three fpoonfuls of milk, and 
add to the wheat ; ftir them together for a lew minutes. Then 
fweeten to your palate, and fend it to table. 

To make' Plum-Porridge, or Barley- Gruel. 

TAKE a gallon of water, half a pound of barley, a quarter 
of a pound of raifins clean waftied, a quarter of a pound of cur- 
Jants clean waftied and picked. Boil thefe till above half the 
water is wafted, with two or three blades of mace. Then 
fweeten it to your palate, and half a pint of white wine. 
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To make Buttered Wheat. 

PUT your wheat into a fauce-pan ; when it is hot, (lir in 
a good piece of butter, a little grated nutmeg, and fweeten it 
to your palate. 

t 

. To make Plum-GrueL 

TAKE two quarts of water, two large fpoonfulsof oatmeal, 
ftir it together, a blade or two of mace, a little piece of lemon- 
peel 5 boil it for five or fix minutes (take care it do not boil 
over)* then ftrain it off, and put it into the fauce-pan again, 
with half a pound of currants clean waflied and picked. Let 
them boil about ten minutes, add a glafs of white wine, a little 
grated nutmeg, and fweeten to your palate. 

To make a Flour Hajly -Pudding. 

TAKE a quart of milk, and four bay-leaves \ fet it on the 
fire to boil, beat up the yolks of two eggs, and ftir in a little 
fait. Take two or three fpoonfuls of milk, and beat up with 
your eggs, and ftir in your milk ; then, with a wooden fpoon 
in one hand, and the dour in the other, ftir it in till it is of a 
good thicknefs, but nor too thick. Let it boil, and keep it 
ftirring, then pour it into a di(h, and flick pieces of butter here 
and there. You may omit the egg if you do not like it ; but 
it is a great addition to the pudding ; and a little piece of butter 
flirred in the milk makes it eat ftiort and fine. Take out tht 
bay-leaves before you put in th« flour. 

■ 

To make an Oatmeal Hajly- Pudding. 

TAKE a quart of water, fet it on to boil, put in a piece of 
butter and fome fait when it boils., ftir in the oatmeal as you 
fio the flour, till it is of a pood thicknfcfs. Let it boil a few 
minutes, pour it in you*dilh, and (tick pieces of butter in it J 
or eat with wine and fu£ar, or ale and fugar, or creamy or new 
milk. This is beft made with Scotch oatmeal. 

• > 

To make an excellent Sack-Pbjfet. 

BEAT fifteen eggs, whites and yolks tery well; and {train 
them ; then put three quarters of a pound of white fugar into 
a pint of canary, and mix it with your eggs in a baton ; fet it 
over a chafing difli of coals, and keep continually ftirring It 
till it is Raiding bok In the mean time grate fome nutmeg 
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in a quart of milk and boil it ; then pour it into your eggs and 
wine, they being fcalding hot. Hold your hand very high as 
you pour it, and fomebody ftirring it all the time you arc 
pouring in the milk : then take it off the chafing-difli, fet it 
before the fire half an hour, and ferve it up. 

To make another Sack-Po/et. 
TAKE a quart of new milk, four Naples bifcuita crumble 
them, and when the milk boils throw them in. Juft give it 
one boilt take it off, grate in fome nutmeg, and fweeten to 
your palate : then pour in half a pint of fack, ftirring it all the 
time, and ferve it up. You may crumble white bread in- 
ftead of bifcuit. 

, Or make it thus. 

BOIL a quart of cream or new milk, with the yolks of two 
eggs : fir it take a French roll, and cut it as thin at poffibly 
you can in little pieces ; lay it in the difti you intend for the 
pofTet. When the milk boils (which you mud keep ftirring 
all the time), pour it over the bread, and ftir it together; co- 
ver it clofe, then take a pint of canary, a quarter of a pound 
of fugar, and grate in fome nutmeg. When it boils, pour it 
into the milk, ftirring it all the time, and ferve it up. 

To make a fine Hafiy Pudding- 

BREAK an egg into fine flour, and with your hand work 
up as much as you can into as ftiff parte as 13 poflible ; then 
mince it as fmall as herbs to the pot, as fmall as if it were to 
be fifted •, then fet a quart of milk a-boili^g, and put it in the 
pafte fo cut ; put in a little fait, a little beaten cinnamon and 
fugar, a piece of butter as big as a walnut, and ftirring all one . 
way. When it is as thick as you would have it, ftir in fuch 
another piece of butter, then pour it into your difh, and 
flick pieces of butter here and there. Send it |o table hot. 

To make Hajiy Fritters* 

TAKE a ftew-pan, put in fome butter, and let it be hot. 
In the mean time take half a pint of all-ale not bitter, and ftir 
in fome flour by degrees in a little of the ale ; put in a few cur* 
rants, or chopped apples, beat them up quick, and drop a large 
fpoonful at a time all over the pan. Take care they do not 
ftick together, turn them with an egg-flice, and when they 
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are of a fine brown, lay them in a difti, and throw fome fugar 
over them. Garnilh with orange cut into quarters. 

v > 

To make fine Fritters* 

DRY fome of the fineft flour well before the fire : mix it 
with a quart of new milk, not too thick* fix or eight eggs, a 
little nutmeg, a little mace, a little fait, and a quarter of a pint 
of fack or ale, or a glafs of brandy. Beat them well together, 
then make them pretty thick with pippins, and fry them dry. 

To make Apple-Fritters* 

BEAT the yolks of eight eggs, the whites of four, well to- 
gether, and ftrain them into a pan ; then take a quart of cream, 
make it as hot as you can bear your finger in it 5 then put to it 
a quarter of a pint of fack, three quarters of a pint of ale, and 
make a poffet of it. When it is cool, put it to your eggs, 
beating it well together; then put in nutmeg, ginger, fait, 
and flour to your liking. Your batter fhould be pretty thick ; 
then put in pippins fliced or fcraped, and fry them in a good 
deal of butter quick. 

» 

li make Curd- Fritters* 

HAVING a handful of curds and a handful of flour, and 
ten eggs well beaten and drained, fome fugar, cloves, mace, 
and nutmeg beat, a little faflfron ; ftir all well together, and 
fry them quick, and of a fine light brown. 

To make Fritters-Royal. 

TAKE a quart of new milk, put it into a fkillet or fauce- 
pan, and as the milk boils up, pour in a pint of fack. Let it 
boil up, then take it off, and let it Hand five or fix minutes; 
then Jxim off all the curd, and put it into a bafon ; beat it up 
well with fix eggs, feafon it with nutmeg ; then beat it with 
a whilk, add flour to make it as thick as batter ufually is, put 
in fome fine fugar, and fry them quick. 

To make Skirret-Fritters. 

TAKE a pint of pulp of Ikirrcts, and a fpoonful of flour, 
the yolks of four eggs, fugar and fpice, make into a thick 
batter, and fry them quick. 
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To make white Fritters. 

HAVING fome rice, wafh it in five or fix feveral waters 
and dry it very well before the fire : then beat it in a mortar 
very fine, and fift it through a lawn fieve, that it may be very 
fine. You mud have atleaft an ounce of it, then put it into 
afauce-pan, juft wet it with milk, and when it is well incor- 
porated with it, add to it another pint of milk ; fet the whole 
over a (love, or a very flow fire, and take care to keep it al- 
ways moving ; put in a little fugar, and fome candied lemon- 
peel grated, keep it over the fire till it is almoft come to the 
thicknefs of a fine pafte, flour a peal, pour it on it, and fpread 
it abroad with a rolling pin. When it is quite cold cut it in- 
to little morfels, taking care they ftick not one to the other ; 
flour your hands, and roll up your fritters handfomely, and 
fry them. When you ferve them up, pour a little orange- 
flower-water over them, and fugar. Thefe make a pretty fidc- 
difh j or are very pretty to garnifh a fine di(h with. 

To make Syringed Fritters. 

TAKE about a pint of water, and a bit of butter the bignefs 
of an egg, with fome lemon-peel, green if you can get it, rafp- 
ed preferved lemon-peel, and crifped orange-flowers ; put all 
together in a ftew-pan over the fire, and when boiling throw in 
fome fine flour; keep it ftirring ; put in by degrees more flour 
till your butter be thick enough, take it off the fire ; then take 
an ounce of fweet almonds, four bitter ones, pound them in a 
mortar, ftir in two Naples bifcuits crumbled, two eggs beat , 
ftir all together, and more eggs till your batter be thin enough 
to be fyringed. Fill your fyringe, the batter being hot; iy- 
ringe your fritters in it, to make it of a true lover's knot, and 
being well coloured, ferve them up for a fide-difh. 

At another time, you may rub a fheet of paper with butter, 
over which you may fyringe your fritters, and make them in 
what (hape you pleafe. Your butter being hot, turn the pa- 
per upfide down over it, and your fritters will ealily drop off. 
When fried (lew them with fugar, and glaze them. 

To make Vine-Leaf Fritters. 

TAKE fome of the fmallcft vine-leaves you can get, and 
having cut off the great (talks, put them in a difli with fome 
French brandy, green lemon rafped, and fome fugar ; take a 
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good handful of fine flour, mixed with white wine or ale. Let 
your butter be hot, and with a fpoon drop in your batter ; take 
great care they do not flick one to the other •» on each fritter 
lay a leaf 5 fry them quick, and fhew fugar over them, and 
glaze them with a red-hot fhovel. 

With all fritters made with milk and eggs you (hould have ' 
beaten cinnamon and fugar in a faucer, and cither fqueeze an 
orange over it, or pour a glafs of white wine, and fo throw fu- 
gar all over the difh, and they fhould be fried in a good deal 
of fat i therefore they are beft fried in beef-dripping, or 
hogVlard, when it can be done. 

< 

To make Clary Fritters. 

TAKE your clary-leaves, cut off the ftalks, dip them one 
by one in a batter made with milk and flour, your butter being 
hot, fry them quick. This is a pretty heartening difh for a 
fick or weak perfon ; and comfrey-leavcs do the fame way. 

To make Apple Fraze's. 

CUT your apples in thick flices, and fry them of a fine 
light brown ; take them up, and lay them to drain, keep them 
as whole as you can, and either pare them or let it alone ; then 
make a batter as follows : take five eggs leaving outtwo whites, 
beat them up with cream and flour, and a little fack, make it 
the thicknefs of a pancake-batter, pour in a little melted but- 
ter, nutmeg, and a little fugar. Let your batter be hot, and 
drop in your fritters, and on every one lay a flice of apple, and 
then more batter on them. Fry them of a fine light brown ; 
take them up, and flrew fome double-refined fugar all over 
them. 

To make an Almond Froze, 

GET a pound of Jordan almonds, blanched $ fteep them in 
a pint of fweet cream, ten yolks cf eggs, and four whites ; take 
out the almonds and pound them in a mortar fine j then mix 
them again in the cream and eggs, put in fugar and grated 
white-bread, ftir them all together, put fome frefh butter in- 
to the pan, let it be hot and pour it in, flirring it in the pan 
till they are of a good thicknefs; and when it is enough, turn 
it into a difh, throw fugar over it, and ferve it up. 

To 
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> To make Pancakes. 

TAKE a quart of milk, beat in fix or eight eggs, leaving 
half the whites out ; mix it well till your batter is of a fine 
thicknefs. You mud obferve to mix your flour firft with a 
little milk, then add the reft by degrees; put in two fpoonfuls 
of beaten ginger, a glafs of brandy, a little fait; (lir all to- 
gether, make your ftew^pan very clean, put in a piece of but- 
ter as big as a walnut, then pour in a ladleful of batter, which 
will make a pancake, moving the pan round that the batter 
be all over the pan, fhake the pan, and when you think that 
fide is enough, tofs it ; if you cannot, turn it cleverly ; and 
when both fides are done, lay it in a difh before the fire, and 
fo do the reft. You muft take care they are dry ; when you 
fend them to table ftrew a little fugar over them 

To make fine Pancakes. 

TAKE half a pint of cream, half a pint of fack, the yolks 
of eighteen eggs beat fine, a little fait, half a pound of fine fu- 
gar, a little beaten cinnamon, mace, and nutmeg ; then put 
in as much flour as will run thin over the pan, and fry them 
in frefli butter. This fort of pancake will not be crifp, but 
very good. 

A fecond Sort of fine Pancakes. 

TAKE a pint of cream, and eight eggs well beat, a nutmeg 
grated, a little fait, half a pound of good difti-butter melted 5 
mix all together, with as much flour as will make them into 
a thin batter, fry them nice, and turn them on the back of a 
plate. 

A third Sort. 

TAKE fix new-laid eggs well beat, mix them with a pint 
ofcream, a quarter of a pound of fugar, fome grated nutmeg, 
and as much flour as will make the batter of a proper thick- 
nefs. Fry thefe fine pancakes in fmall pans, and let your pans 
be hot. You muft not put above the bignefs of a nutmeg of 
butter at a time into the pan. 

A fourth Sort, called a Quire of Paper. 
TAKE a pint of cream, fix eggs, three fpoonfuls of fine 
flour, three of fack, one of orange-flower water, a little fugar, 
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and half a nutmeg grated, half a pound of melted butteralmoft 
cold ; mingle all well together, and butter the pan for the firft 
pancake; let them run as thin aspoffible ; when they are juft 
coloured they are enough; and fo do with all the fine pancakes. 

To make Rice- Pancakes, 

TAKE a quart of cream, and three fpoonfuls of flour of 
rice | fet it on a flow fire, and keep it ftirring till it is thick 
as pap. Stir in half a pound of butter, a nutmeg grated, 
then pour it out into an earthen pan, and when it is cold, ftir 
in three or four fpoonfuls of flour, a little fait, fome fugar, 
nine eggs well beaten ; mix all well together*, and fry them 
tiiccly. When you have no cream, ufe new milk, and one 
fpoonful or more of the flour of rice. 

To make a Pupton of Apples* 

PARE fome apples, take out the cores, and put them into a 
ikillet: to a quart mugful heaped, put in a quarter of a pound 
of fugar, and two fpoonfuls of water. Do them over a flow 
fire, keep them ftirring •, add a little cinnamon. When it is 
quite thick, and like a marmalade, let it ftand till cool ; beat 
up the yolks of four or five eggs, and ftir in a handful of grated 
bread, and a quarter of a pound of freOi butter; then form it 
into what (hape you pleafe, and bake it in a flow oven, and 
then turn it upfide down on a plate, for a fecond courfe. 

To make Black-Caps. 

CUT twelve large apples in halves, and take out the cores, 
place them on a thin patty-pan, or mazarine, as clofe toge- 
ther as they can lie, with the flat fide downwards ; fqueezc a 
lemon in two fpoonfuls of orange-flower water, and pour over 
them ; (hred fome lemon-peel fine, and throw over them, and 
grate fine fugar all over. Set them in a quick oven, and half 
an hour will do them. When you fend them to table, throw 
fine fugar all over the diih. ' 

To bake Apples whole. 

PUT your apples into an earthen pan, with a few cloves, a 
little lemon-peel, fome coarfe fugar, a glafs of red-wine; put 
them in a quick oven, and they will take an hour baking* 

To 
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To Jlew Pears. 

PARE fix pears, and cither quarter them or do them whole; 
they make a pretty dim with one whole, the reft cut in quar- 
tees, and the cores taken out. Lay them in a deep earthen 
pot, with a few cloves, a piece of lemon-peel, a gill of red 
wine, and a quarter of a pound of fine fugar. If the peara 
aTe very large, they will take half a pound of fugar, and half a 
pint of red wine ; cover them clofe with brown paper, and 
bake them till they are enough. 

Serve them hot or cold, juft as you like them, and they will 
be very good with water in the place of wine. 

To Jlenv Pears in a Sauce-pan. 

PUT them into a fauce-pan, with the ingredientsas before - 
cover them, and do them over a flow fire. When they arc 
enough take them off ; add a pennyworth of cochineal, bruifed 
very fine. 

To Jlew Pesrs purple* 

PARE four pears, cut them into quarters, core them, put 
them into a ftew-pan, with a quarter of a pint of water, a 
quarter of a pound of fugar ; cover them with a pewter plate, 
then cover the pan with the lid, and do them over a flow fire. 
Look at them often, for fear of melting the plate; when they 
are enough, and the liquor looks of a fine purple, take them 
off, and lay them in your difh with the liquor ; when cold, 
ferve them up for a fide-difli at a fecond courfe, or juft as * 
you pleafe. 

To few Pippins whole. 

TAKE twelve golden pippins, pare them, put the parings 
into a fauce-pan with water enough to cover them, a blade of 
mace, two or three cloves, a piece of lemon-peel. Let them 
fimmer till there is juft enough to do the pippins in, then 
drain it, and put it into the fauce-pan again, with fugar 
enough to make it like fyrup ; then put them in a prcferving- 
pan, or clean ftew-pan, or large fauce-pan, and pour the fyrup 
over them. Let there be enough to ftew them in; when they 
are enough, which you will know by the pippins being foft, 
take them up, lay them in a hot dim with the fyrup : when 
cold, ferve them up ; or hot, if you chufe it. 

M 4 J pretty 



Digitized by Google 



i68 THE ART OF COOKERY 

A pretty Made-Dtjfj. 

TAKE half a pound of almonds blanched and beat fine, 
with a little rofe or orange-flower water; then take a quart of 
fweet thick cream, and boil it with a piece of cinnamon and 
mace ; fweeten it with fugar to your palate, and mix it with 
your almonds ; ftir it well together, and ftrain it through a 
fieve. Let your cream cool, and thicken it with the yolks of 
fix eggs ; then garnifh a deep difh, and lay pafte at the bottom, 
then put in ihred artichoke-bottoms, being firft boiled, upon 
that a little melted butter, fined citron, and candied orange ; 
fo do tilljyour difh is near full, then pour in your cream, and 
bake it without a lid. When it is baked, fcrape fugar over it, 
and ferve it up hot. Half an hour will bake it. 

To make Kichjbaws. 

MAKE pufF-pafte, roll it thin, and if you hare any moulds, 
work it upon them, make them up with prefcrved pippins. 
You may fill fome with goofeberries, fome with rafberries, or 
what you pleafc •, then ciofe them up, and either bake or fry 
them ; throw grated fugar over them, and ferve them up. 

Pain Perduy or Cream Toajls. 

HAVING two French rolls, cut them into flices as thick as 
your finger, crumb and cruft together. Lay them on a difh, 
put to them a pint of cream and half a pint of milk; ftrew 
them over with beaten cinnamon and fugar; turn them fre- 
quently till they are tender, but take care not to break them : 
then take them from the cream with the llice, break four or 
five eggs, turn your flices of bread in the eggs, and fry them 
in clarified butter. Make them of a good brown colour, but 
not black ; fcrape a little fugar over them. They may be 
ferved for a fecond courfe difh, but are fitteft for (upper. 

Salmagundy for a Middle-Di/b at Supper. 

IN the top plate in the middle, which fhould (land higher 
than the reft, take a fine pickled herring, bone it, take off the 
head, and mince the reft fine. In the other plates round, put 
the following things : in one, pare cucumber, and cut it very 
thin ; in another, apples pared and cut fmall ; in another, an 
onion peeled and cut fmall ; in another, two hard eggs chop- 
ped fmall, the whites in one, and the yolks in another ; pick- 
led 
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led girkings in another cut fmall ; in another celery cut fmall;. 
in another pickled red cabbage chopped fine ; take fome wa- 
ter-crefles clean warned and picked, (tick them all about and 
between every plate or faucer, and throw naftertium flowers 
about the crefles. You mud have oil and vinegar, and Jemon, 
to eat with it. If it is prettily fet out, it will make a pretty 
figure in the middle of the table, or you may lay them in heaps 
in a difli. If you have not all rhefe ingredients^ fet out your 
plates or faucers with juft what you fancy, and in the room of 
a pickled herring you may mince anchovies. 

To make a Tanfey. 

TAKE ten eggs, break them into a pan, put to them a lit- 
tle fait, beat them very well ; then put to them eight ounces 
of loaf- fugar beat fine, and a pint of the juice of fpinach, and 
a little juice of tanfey. Mix them well together, and ftrain 
it into a quart of cream ; then grate in eight ounces of Naples 
bifcuit or white bread, a nutmeg grated, a quarterof a pound 
of Jordan almonds, beat in a mortar, with a little juice of tan- 
fey to your tafte : mix thefe all together, put it into a flew- 

San, with a piece of butter as large as a pippin. Set it over a 
ow charcoal fire, keep it ftirring till it is hardened very well; 
then butter a difh very well, put in your tanfey, bake it, and 
when it is enough turn it out on a pie-plate ; fqueeze the 
juice of an orange over it, and throw fugar all over. Garnifh 
with orange cut into quarters, and fweetmeats cut into long 
bits, and lay all over its fide. 

■ 

Another Way. 

TAKE a pint of cream, and half a pint of blanched al- 
monds beat fine, with rofe and orange-flower water, ftir them 
together over a flow fire ; when it boils take it off, and let it 
ftand till cold ; then beat in ten eggs, grate in a fmall nutmeg, 
four Naples bifcuits, a little grated bread ; fweetcn to your 
tafte : and if you think it is too thick, put in fome more 
cream, the juice of fpinach to make it green ; ftir it well to- 
gether and either fry it or bake it. If you fry it, do one 
fide firft, and then with a difh turn the other. 

To make a Hedge-Hog. 

TAKE two pounds of fweet almonds blanched, beat them 
well in a mortar, with a little canary and orange-fiower wa- 
ter, 
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• ter, to keep them from oiling. Make them into a ftifF pafte, 
then beat in the yolks of twelve eggs, leave out five of the 
whites, put to it a pin* of cream, fweeten it with fugar, put 
in half a pound of fweet butter melted, fet it on a furnace or 
flow fire, and keep continually ftirring till it is ftiffcnough to 
be made into the form of a hedge-hog, then (tick it full of 
blanched almondsflit, and (luck up like the briftles of a hedge- 
hog, then put it into a dim. Take a pint of cream, and the 
yolks of four eggs beat up, and mix with the cream : fweeten 
to your palate, and keep them ftirring over a flow fire all the 
time till it is hot, then pour it into your dim round the hedge- 
hog ; let it (land till it is cold, and ferve it up. 

Or you may make a fine hartfhorn-jelly, and pour into the 
dim, which will look very pretty. You may eat wine and 
fugar with it, or eat it without. 

Or cold cream fwectened, with a glafs of white wine in it, 
and the juice of a Seville orange, and pour it into the difh. 
It will be pretty for change. 

This is a pretty fide-difh at a fecond courfe, or in the mid- 
dle for fupper, or v in a grand defert. Plump two currants for 
the eyes. 

Or make it thus for Change. 

TAKE two pounds of fweet almonds blanched, twelve bit- 
ter ones, beat them in a marble mortar well together, with 
canary and orange-flower water, two fpoonfulsof the tindure 
of faffron, two fpoonfuls of the juice or fdrrel, beat them into 
a fine pafte, put in half a pound of melted butter, mix it up 
, well, a little nutmeg and beaten mace, an ounce of citron, an 
ounce of orange-peel, both cut fine, mix them in the yolks of 
twelve eggs, and half the whites beat up and mixed in half a 
pint of cream, half a pint of double-refined fugar, and work ic 
up all together. If it is not ftifF enough to make up into the 
form you would have it, you muft have a mould for it ; but- 
ter it well, then put in your ingredients, and bake it. The 
mould muft be made in fuch a manner, as to have the head 
peeping out ; when it comes out of the oven, have ready fome 
almonds blanched and flit, and boiled up in fugar till brown. 
Stick it all over with the almonds ; and for fauce, have red 
wine and fugar made hot, and the juice of an orange. Send 
it hot to table for a fir ft courfe. 

You may leave out the faffron and forrel, and make it up like 
chickens, or any other (hape you pleafe, or alter the fauce to 
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your fancy. Butter, fugar, and white wine is a pretty fauce 
for cither baked or boiled, and you may make the fauce of 
what colour you pleafe ; or put it into a mould, with half a. 
pound of currants added to it; and boil it for a pudding* 
You may ufc cochineal in the room of faffron . 
The following liquor you may make to mix with your 
fauces: beat "an ounce of cochineal very fine, put in a pint of 
water in a (killet, aud a quarter of an ounce of roch-alum: 
boil it till the goodnefs is out, drain it into a phial, with an 
ounce of fine fugar, and it will keep fix months. 

To make pretty Almond Puddings. 

TAKE a pound and a half of blanched almonds, beat them 
fine with a little rofe-water, a pound of grated bread, a pound 
and a quarterof fine fugar, a quarter of an ounce of cinnamon, 
and a large nutmeg beat fine, half a pound of melted butter 
mixed with the yolks of eggs, and four whites beat fine, a pint 
of fack, a pint and a half of cream, fome rofe or orange-flower 
water; boil the cream, and tie a little bag of faffron, and dip 
in the cream to colour it. Firft beat your eggs very well, and 
mix with your batter ; beat it up, then the fpice, then the al- 
monds, then the rofe-water and wine by degrees, heating it 
all the time, then the fugar, and then the cream by degrees, 
keeping it (lirring, and a quarter of a pound of vermicelli. 
Stir all together, have fome hog's guts nice and clean, fill 
them only half full, and as you put in the ingredients, here 
and there put in a bit of citron ; tie both ends of the gut 
tight, and boil them about a quarter of an hour. You may 
add currants for change. 

To make fried T$ajls. 

TAKE a penny loaf, cut it into flices a quarter of an inch 
thick round ways, toaft them, and then take a pint of cream 
and three eggs, half a pint of fack, fome nutmeg, and fweet- 
en it to your cafte ; deep the toaft in it for three or four 
hours, then have ready fome butter hot in a pan, put in the 
toafts and fry them brown, lay them in a difh, melt a little 
butter, and then mix what is left; if none, put in fome wine 
and fugar, and pour over them. They make a pretty plate 
pr fide-difh for fupper. 

To Jleiv a Brace of Carp. 

SCRAPE them very clean, then gut them, wafli them and 
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' the roes in a pint of good ftale beer, to preferve all the blood, 
and boil the carp, with a little fait in the water. 

In the mean time (train the beer, and put it into a fauce-pan 
with a pint of red wine, two or three blades of mace, fome 
whole pepper black and white, an onion (luck with cloves, 
half a nutmeg bruifed, a bundle of fweet herbs, a piece of le- 
mon-peel as big as a fixpence, an anchovy, a little piece of 
horfe-raddifh. Let thefe boil together foftly for a quarter of 
an hour, covered clofe then drain it, and add to it half the 
hard roe beat to pieces, two or three fpoonfuls of catchup, a 
quarter of a pound of freflibutter,[anda fpoonfulof mufhroom- 
pickle, let it boil, and keep (lirring it till the fauce is thick 
and enough. If it wants any fait, you muft put fome in : 
then take the reft of the roe, and beat it up with the yolk of 
an e gg» f° me nutmeg, and a little lemon-peel cut fmall ; fry 
them in frefti butter in little cakes, and fome pieces of bread 
cut three-corner-ways and fried brown. When the carp are 
enough take them up, pour yourfauce over them, lay the cakes 
round the difli, with horfe-raddifh fcraped fine, and fried par-' 
fley. The reft lay on the carp, andftick the bread about them, 
and lay round them, then diced lemon notched, and lay round 
the di(h, and two or three pieces on the carp* Send them to 
table hot. 

If you would have yourfauce white, put in good fifh-broth 
inftead of beer, and white wine in the room of red wine. 
Make your broth with any fort of frefti fi(h you have, and 
feafon it as you do gravy. ■ 

To fry Carp. 

FIRST fcale and gut them, warn them clean, lay them in 
a cloth to dry, then flour them, and fry them of a fine light 
brown. Fry fome toaft cut three-corner-ways, and the roes; 
when your fifli is done, lay them on a coarfe cloth to drain. 
Let your fauce be butter and anchovy, with the juice of 
lemon. Lay your carp in the di(h, the roes on each fide, 
and garnifli with the fried toaft and lemon. 

To bake a Carp. 

SCALE, wa(h, and clean a brace of carp very well ; take 
an eatthen pan deep enough to lie clofely in, butter the pan a 
little, lay in you carp ; feafon with mace, clove, nutmeg, 
and black and white p epper, a bundleof fweet herbs, an onion, 
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and anchovy ; pour in a bottle of white wine, cover it clofe, 
and let them bake an hour in a hot oven, if large : if fmall, a 
lefs time will do them. When they are enough, carefully take, 
them up and lay them in a di(h : fet it over hot water to keep it 
hot, and cover it elofe, then pour all the liquor they were baked 
in into a faucc-pan •, let it boil a minute or two, then drain it, 
and add half a pound of butter rolled in flour. Let it boil, 
keep ftirring it, fqueeze in the juice of half a lemon, and put 
in what fait you want ; pour the fauce over the fifh, lay the 
roes round, and garnifh with lemon. Obferve to fkim all the 
fat off the liquor. 

To fry Tench. 

SLIME your tenches, flit the {kin along the backs, and with 
the point of your knife raife it up from the bone, then cut the 
fkin acrofs at the head and tail, then ftrip it off, and take out 
the bone ; then take another tench, or a carp, and mince th© 
flefh fmall with mufh rooms, cives, and parfley. Seafon them 
with fait, pepper, beaten mace, nutmeg, and a few favoury 
herbs minced fmall. Mingle all thefc well together; then 
pound them in a mortar, with crumbs of bread, as much as 
two eggs, foakedin cream, the yolks of three or four eggs, and 
a piece of butter. When thefe have been well pounded, fluff 
the tenches with this fauce : take clarified butter, put into a 
pan, fet over the fire, and when it is hot flour your tenches, 
and put them into the pan one by one, and fry them brown ; 
then take them up, lay them in a coarfe cloth before the fire 
to keep hot. In the mean time pour all the greafe and fat out 
of the pan, put in a quarter of a pound of butter, fhake fome 
flour all over the pan, keep ftirring with a fpoon till the butter 
is a little brown; then pour in half a pint of white wine, ftif 
it together, pour in half a pint of boiling water, an onion 
(tuck with cloves, a bundle of fweet herbs, and two blades of 
mace. Cover them clofe, and let them (lew as foftly as you 
can for a quarter of an hour; then (train off the liquor, put it 
into the pan again, add two fpoonfuls of catchup, have ready 
an ounce of truffles or morels boiled inhalf a pint of water ten- 
der, pour in truffles, water and all, into the pan, a few mush- 
rooms, and cither half a pint ofoyfters clean warned in their 
own liquor, and the liquor and all put into the pan, or fome 
craw-fKh \ but then you mufl put in the tails, and, after cleao 
picking them, boil them in half a pint of water, then itrain the 

liquor, 
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liquor* and put into the fauce ; or take fome fifli-melts, and 
tofs up in your fauce. All this is as you fancy. 

When you find your fauce is very good, put your tench 
into the pan, make them quite hot, then lay them into your 
difli, and pour the fauce over them. Garnim with lemon. 

Or you may, for change, put in half a pint of dale beer 
inftead of water. You may drefs tench juft as you do carp. 

To roqfl a Cod's Head. 

WASH it very clean, and fcore it with a knife, drew a little 
fait on it, and lay it in a ftew-pan before the fire, with fome- 
thing behind it, that the fire may road it. All the water that 
comes from it the firft half hour throw away, then throw on it 
a little nutmeg, cloves, mace beat fine, and fait ; flour it, and 
bade it with butter. When this has lain fome time, turn and 
feafon it, and bade the other fide the fame; turn it often, then 
bade it with butter and crumbs of bread. If it is a large head, 
it will take four or five hours baking. Have ready fome melted 
butter with an anchovy, fome of the liver of thefifli boiled and 
bruifed fine, mix it well with the butter, and two yolks of 
eggs beat fine and mixed with the butter, then drain them 
through a fieve, and put them into the fauce-pan again with 
a few (hrimps, or pickled cockles, two fpoonfuls of red wine, 
and the juice of a lemon. Pour it into the pan the head was 
loaded in, and dir it all together, pour it into the fauce-pan, 
keep it dirring, and let it boil ; pour it into a bafon. Garnifli 
the head with fried fidi, lemon, aud fcraped horfe-raddifh. 
If you have a large tin-oven, it will do better. 

T J boil a Cod's Head s 
SET a fifth-kettle on the fire, with water enough to boil it, 
a good handful of fait, a pint of vinegar, a bundle of fweet 
herbs, and a piece of horfe-raddifth ; let it boil a quarter of an 
hour, then put in the head, and when you are fure it is enough, 
lift uptho fifth-plate, with the fifh on it, fet it acrofs the kettle 
to drain, then lay it in your difh, and lay the liver on one 
fide. Garnifh with lemon and horfe-raddifth fcraped ; melt 
fome butter, with a little of the fifth-liquor, an anchovy, oyf- 
ters, or fhrimps, or jud what you fancy. 

T o Jew Cod. 

CUT your cod into flices an inch thick, lay them in the 
bottom of a large dew-pan \ feafon them with nutmeg, beaten 

pepper 
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pepper and fait, a bundle of fweet herbs, and an onion, half a 
pint of white wine, and a quarter of a pint of water, cover it 
clofe, and let it fimmer foftly for five or fix miuutes, then 
fqueeze in the juice of a lemon, put in a few oyfters and the 
liquor ftrained, a piece of butter as big as an egg rolled in 
flour, and a blade or two of mace ; cover it clofe, and let it 
ftew foftly, (baking the pan often. When it is enough, take 
out the fweet herbs and onion, and difh it up 5 pour the fauce 
over it, and garnifh with lemon. 

To fricafey Cod, 

GET the founds, blanch them, then make them very clean 
and cut them into little pieces. If they be dry founds, you 
muft firft boil them tender. Get fome of the roes, blanch 
them and wafh them clean, cut them into round pieces about 
an inch thick, with fome of the livers, an equal quantity of 
each to make a handfome difh, and a piece of cod about one 
pound in the middle. Put them into a ftew-pan, feafon them 
with a little beaten mace, grated nutmeg and fait, a little 
bundle of fweet herbs, an onion, and a quarter of a pint of 
fifti-broth or boiling water ; cover them clofe, and let them 
ftew a few minutes; then put in half a pint of red wine, a few 
oyfterswith the liquor ftrained, apiece of butter rolled in flour; 
lhake the pan round, and let them ftew foftly till they arc 
enough, take out the fweet herbs and onion, and dim it up. 
Garnifh with lemon. Or you may do them white thus ; in- 
ftead of red wine add white, and a quarterof a pint of cream. 

To bake a Cod's Head. 4 

BUTTER the pan you intend to bake it in, make your head 
very clean, lay it in the pan, put in a bundle of fweet herbs, an 
onion ftuck with cloves, three or four blades of mace, half a 
large fpoonful of black and white pepper, a nutmeg bruifed, a 
quart of water, a little piece of lemon peel, and a little piece 
of horfe-raddifh. Flour your head, grate a little nutmeg over 
it, ftick pieces of butter all over it, and throw rafpings all over 
that. Send it to the oven to bake ; when it is enough, take it 
out of that difh, and lay it carefully into the dim you intend to 
fcrve it up in. Set the difh over boiling water, and cover it 
up to keep it hot. In the mean time be quick, pour all the 
liquor out of the difh it was baked in into afauce-pan ; fet it on 
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the fire to boil three or four minutes, then drain it, and put to 
it a gill of red wine, two fpoonfuls of cacthup, a pint of 
fhrimps, half a pint of oyfters or muflels, liquor and all, but 
firft ftrain it; a fpoonful of muftiroom pickle, a quarter of a 
pound of butter rolled in flour, ftir it all together till it is thick 
and boils j then pour it into the dim, have ready fome toaft cut 
three-corner-ways, and fried crifp. Stick pieces about the 
head and mouth, and lay the reft round the head. Garnifh 
with lemon notched, fcraped horfe-raddifti, and parfley crifpcd 
in a plate before the fire. Lay one ilice of lemon on the head, 
and ferve it up hot. 

. To broil Shrimpy Cod, Salmon, Whiting, or Haddock. 

FLOUR, it, and have a quick clear fire, fet your gridiron 
high, broil it of a fine brown, lay it in your difh, and for fauce 
have good melted butter. Take a lobfter, bruife the fpawn in 
the butter, cut the meat fmall, put all together into the melted 
butter, make it hot and pour it into your dim, or into bafons. 
Garnifh with horfc-raddifh and lemon. 

Or Oyjler Sauce made thus. 

TAKE half a pint of oyfters, and fimmer them till they 
are plump, ftrain the liquor from them through a fieve, wafti 
the oyfters very clean, and beard them 5 put them in a flew* 
pan, and pour the liquor over them, but mind you do not 
pour the fediment with the liquor; then add a blade of mace, 
a quarter of a lemon, a fpoonful of anchovy-liquor, and a 
little bit of horfe-raddifh, a little butter rolled in flour, half a 
pound of butter nicely melted, boil it up gently for ten mi- 
nutes ; then take out the horfe-raddifh, the mace and lemon, 
fqueeze the juice of the lemon into the fauce, tofs it up a little ; 
then put it into your boats or bafons. 

MulFel-fauce made thus is very good, only you muft put 
them into a ftew-pan, and cover' them clofe ; firft open, and 
fearch that there be no crabs under the tongue. 

Or a fpoonful of walnut-pickle in the butter makes the 
fauce good, or a fpoonful of either fort of catchup, or horfe- 
raddiih fauce. 

Melt your butter, fcrape a good deal of horfe-raddifh fine, 
put it into the melted butter, grate half a nutmeg, beat up the 
yolk of an egg with one fpoonful of cream, pour it into the 
butter, keep it ftir ring till it boils, then pour it directly into 
your bafon. 
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made plain and easy. 



To drefi little FIJb 



As to all forts of little fifh, fuch as fmelts, roach, &c. they 
fhould be fried dry and of a tine brown, and nothing but plaiti 
butter. Garnifli with lemon. 

And with all boiled tifh, you (hould put a good deal of fait 
and horfe-raddifh in the water, except mackerel, with which 
put fait and mint, parfley and fennel, which you mud chop to 
put into the butter ; and fome love fcalded goofeberries with 
them. And be fure to boil your fi(h well 5 but take great care 
they do not break. 

To broil Mackcrtl. 

CLEAN them, fplit them down the back, feafon them with 
pepper and fait, fome mint, parfley, and fennel chopped very 
fine, and flour them ; broil them of a fine light brown, put 
the m on a difh and drainer. Garnifli With parfley ; let your 
fauce be fennel and butter in a boat. 



GUT (hem, and wafh them clean, dry them In a clean cloth, 
flour, then broil them, and have melted butter in a cup. Tbey 
are fine fifh, and cut as firm as a foal *, but you mud take Care 
sot to hurt yourfelf with the two fharp bones in the head. 



LAY it in a good deal of fait and water an hour or two, 
and if it ia not quite fweet, ihift your water five or fix times > 
firft put a good deal of fait in the mouth and belly. 

In the mean time fet on your fifh- kettle with clean fprihg* 
water and falt 9 a little vinegar, and a piece of horfe-raddifh. 
When the water boils, lay the turbot on a fifli-plate, put it in- 
to jhe kettle, let it be well boiled, but take great care it is not 
too much done •, when enough take off the finVkettle, fet it 
before the fire, then carefully lift up the fifh-plate, and fet it 
acrofs the kettle to drain : in the mean time melt a good deal 
of frefli butter, and bruifc in either the fpawn of one or two 
lobfters, and the meat cut fmall, with a fpoonful of anchovy- 
liqupr ; then give it a boil, and pour it into bafons. This 
is the bed fauce ; but you may make what you pleafe. Lsty 
the fi(h in the difh. Garmfh with ("craped horfe-raddifh and 



To broil Weavers. 



To boil a Turbot. 
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To bake a Turbot. . 

TAKE a difh the fizc of a turbot, rub butter all over it 
thick, throw a little fait, a little beaten pepper, and half a large 
nutmeg, fomcparfley minced fine and throw all over, pourina 
pint of white wine, cut off the head and tail, lay .the turbot in 
the difh, pour another pint of white wine all over, grate the 
other half of the nutmeg over it, and a little pepper, fome fait 
and chopped p irfley. Lay a piece of butter here and there all 
over, and throw a little flour all over, and then at good many 
crumbs of bread. Bake it, and be fure that it is of a fine 
brown ; then lay it in your difh, ftir the fauce in your difh all 
together, pourjt into a fauce-pan, (hake in a little flour, let it 
boil, then ftir in a piece of butter and two fpoonfufc of catch- 
up, let it boil and pour it into bafons. Garnifh your difh with 
lemon ; and you may add what you fancy to the fauce, al 
fhrimps, anchovies, mufhrooms, &c. If a fmall turbot, half 
the wine will do. It eats finely thus. Lay it in a diih, flcim 
off all the fat, and pour the reft over it. Let it ftand till cold* 
and it is good with vinegar, and a fine difh to fet out a cc-14 
table. 

To drefs a Jowl of Pickled Salmon. 

- LAY it in frefh water all night, then lay it in a fifh-plate, 
put it into a large ftew-pan, feafon it with a little whole pep- 
per, a blade or two of mace tied in acoarfe muflin-rag, a whole 
onion, a nutmeg bruifed, a bundle of fwect herbs and parfley, 
a little lemon-peel, put to it three large fpoonfuls of vinegar, 
a pint of white wine, and a quarter of a pound of frefh butter 
rolled in flour; cover it clofe, and let it fimmer over a flow 
fire for a quarter of an hour, then carefully take up your 
falmon, and lay it in your difh ; fet it over hot water and co* 
ver it. In the mean time let your fauce boil till it is thick 
and good. Take out the fpice, onion, and fwect herbs, ana 
pour it over the fifh. Garnifh with lemon* 

To broil Salmon. 

CUT frefh falmon into thick pieces, flour them and broii 
them, lay them in your difh, and have plain: melted butter io 
. a cup, or anchovy and butter. 

Baked Salmon. 

TAKE a little piece cut into flicw about an inch thick, but- 
ter 
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ifit the difh that you would ferve it to table on* lay the flicci 
in the difh, take off the ikin, make a force-meat thus : take 
the flefh of an eel, the fieGi of a falmon, art equal quantity, 
feat in a mortar, feaforr it with beaten pepper, fait, nutmeg, 
two or three cloves, fome parfley, a few mufh.oorrfs, a piece of 
butter, and ten or a doien coriander-feeds, beat fine. Beit all 
together, boil the crumb of a halfpenny-roll in milk, beat up 
four eggs, ftir it together till it is thick, let it cool and mix it 
well together with the reft ; then mix all together with four 
raw eggs ; on every flicelafy this force-meat all over, pour a 
verv little melted butter over them, and a few crumbs of 
bread, Jay a emit round the edge of the dim, and flick oyfters 
round upon it. Bake it in an oven, and when it is of a very 
fine brown ferve it up ; pour a little plain butter ( with a little 
red wine in it ) into the difh, and the juice of a lemon : or you 
may bake it in any difh, and when it is enough lay the dices 
into another difh. Pour the butter and wine into the difh 
it was baked in, give it a boil, and pour it into the 
difh. Garnifh with lemon. This is a fine difh. Squeeze 
the juice of a lemon in. 

To broil Mackerel whole. 

CUT off their heads, gut them, warn them clean, pull out 
the roe at the neck end) boil it in a little water, ^hen bruiie it 
with afpoon, beat up the yolk of an egg, with a little nutmeg, 
a little lemon-peel cut fine, a little thyme, fome parfley boiled 
and chopped fine, a k<tle pepper and fait, a frw crumbs of 
bread : mix all well together, and fill the mackerel j flour it 
well, and broil it nicely. Let your fauce be plain buttery 
with a little catchup or walnut pickle. 

Mackerel cl la Maltre JHotelle* 

TAKE three mackerel, and wipe them very dry with a clean 
dodi, cut them down the back from head to tail, but not open 
them ; flour them and broil them nicely , chop a handful of 
parfley, and a handful of green onions very fine, mix them up 
with butter and pepper, and fait* Put you* mackerel in the 
difh, and put the parfley, &c. into the cut in the back, and 
put them before the fire till the butter is melted. Squeeze the 
jiu>e of ;| w lemon* over them, and fend item iip hot. 

0 * 
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To broil Herrings. 

SCALE them, gut them, cut off their heads, walii them 
clean, dry them in a cloth, flour them and broil them. Lay 

the fifh in the difti, in a boat, plain melted butter andmuftard. 

» 

To fry Herrings. 

CLEAN them as above, fry them in butter •, have ready a 
good many onions peeled and cut thin ; fry them of a light 
brown with the herrings ; lay the herrings in your dim, and 
the onions round, butter and muftard in a cup. You muft 
do them with a quick fire. 

To make fVater-Sokej. 

TAKE fome of the fmalleft plaice or flounders you can gel, 
warn them clean, cut the fins clofe, put them into a (lew- 
pan, with juft water enough to boil them, a little fait, and 
a bunch of par Hey ; when they are enough fend them to table 
in a foup-difti, with the Jiquor to keep them hot. Have par- 
iley and butter in a cup. 

To Jiew Eels. 

SKIN, gut, and wafh them very clean in Gx or eight waters, 
to wafh away all the fand ; then cut them in pieces, about as 
long as your finger, put juft water enough for fauce, put in a 
fmall onion ftuck with cloves, a lixtle bundle of fweet herbs, a 
blade or two of mace, and fome whole pepper in a thin maf- 
lhwag. Cover it clofe, and let them itew very foftly. 

Look at them now and then, put in a little piece of butter 
tolled in flour, and a little chopped parfley. When you find 
they are quite tender and well done, take out the onion, fpice, 
and lucet herbs. Put in fait enough to feafon it. Then difli 
them up with the fauce. 

To J1*w Eels with B r oth. 

CLEANSE your eels as above, put them into a fauce-pan 
with a blade or two of mace and a cruft of bread. Put juft 
water enough to cover them clofe, and let them ftew very foft- 
ly wbentbey arc enough, difh them up with the broth, and 
have a little plain melted butter and parfley in a cup to eat the 
eels with. The broth will be very good, and it is fit for 
weakly and consumptive conftitutions. 
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. To drefs a Plkt. 

• 

SCALE and gut your pike, and wafh it very clean, then 
■lake a (luffing in the following manner : take the crumb of 
a penny loaf foaked in cream, a quarter of a pound of butter, 
an anchovy chopped fine, a handful of parfley, and a little 
fweet herbs chopped fine •, the liver or roe of the fifli bruifed, 
a little lemon peel chopped fine, a little grated nutmeg, fome 
pepper and (alt, the yolks of two eggs ; mix all together, and 
put it in the belly of your fifh ; few it up, and then make it in 
the form of an S. Rub the yolk of an egg over ; grate fome 
nutmeg on it, and drew fome crumbs of bread on it ; put 
fome butter here and there on it. Put it on an iron plate, 
and bake it, or road it before the fire in a tin oven ; for fauce 
good anchovies and butter, and plain melted butter. Gar- 
nifh with horfe-raddifh and barberries, or you may boil it 
without the (luffing. 

To broil Haddock s 9 when they are in high Sea/on. 

■ 

SCALE them, gut and wafli them clean ; do not rip open 
their bellies, but take the guts out with the gills ; dry them 
in a clean cloth very well : if there be any roe or liver, take 
it out, but put it in again ; flour them well, and have a clear 
good fire. Let your gridiron be hot and clean, lay them on, 
turn them quick two or three times for fear of (licking ; theii 
|et one fide be enough, and turn the other fide. When that 
is done, lay them in a di(h, and have plain butter in a cup, 
or anchovy and butter. 

They eat finely falted a day or two before you drefs them, 
and hung up to dry, or boiled with egg fauce. Newcaftle is 
a famous place for falted haddocks. They come in barrels, 
and keep a great while. Or you may make a duffing the fame 
as for the pike, and broil them. 

To broil Cod-Sounds. 

TOU mud fird lay them in hot water a few minutes ; take 
them out and rub chem well with fait, to take off the (kin and 
black dirt, then they will look white, then put them in water, 
and give them a boil. Take them out and flour them well, 
pepper an d fait them, and broil them. When they are 
enough, lay them in your difh, and pour melted butter and 
muftard into the di(h. Broil them whole. 
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To Fricafey Cod- Sounds. 

CLEAN them very well, as above, then cut them into little 
pretty pieces, boil them tender in milk and water, then throw 
them into a cullender to drain, pour them into a clean fauccr 
pan, feafon them with a little beaten mace and grated nut- 
meg, and a ve»y litde fait ; pour to them juft cream enough 
for fauce and a good piece of butter rolled in flour, keep (ha* 
king your fauce-pan round all tjie time, till it is thick enough \ 
fhen dilh it up., and garnifti with lemon* 

To drefs Salmon an Court- Bouillon* 

AFTER having wafbed and nude your falmon very clean, 
fcore the fide pretty deep, that it may take the icafoningj 
take a quaiter of an ounce of m ice, a quarter of an ounce of 
jClovest a nutmeg, dry them and bsat them fine, a quarrei of 
an ounce ol black-pepper beat hne, and an ounce of iait. Lay 
the falmou in a napkin, feak>n it well wun this fpice, an fonie 
lemon-peel hne, and parfiev, th»ow all over, and in the 
no.ches put about a pound of frefh burier robed in fiour, roll 
it up tight in the napkin, and buid it about with packthread* 
Put it in a hftvkeitle, juft big enough to hold it, pour in a 
quart of white-wine* a quart of vinegar, and as much water 
is will juft boil it. 

Set it over a quick fire, cover it clofe ; when it is enough, 
which you muft judge by the the bignefy of your falmou, fet 
it over a ftovc to (lew till you are ready. I hen have a clean 
napkin folded in rhe difh ic is to lay in, turn it out of the 
napk n it was boiled in, on the other natkin. Gainilh the 
dilh with a good deal of paifley crilped before the fire. 

For tauce have nothing but plain butter in a cup, or horfef 
raddifn and ytnegar. Serve it up for a firft cou;fe, 

To drefs Salmon a la Braife. 

TAKE a fine large piece of fa I mo n, or a large falmon-troit^ 
make a pudding thus ; take a lar^e eel, make it clean, (lit it 
cp^n, takeout the bone, and take all the meat clean from the 
bone, chop it fine, with two anchovies, a lutle lemon peel cut 
fine, a little pepper, and a grated nutmeg with parfley chor> 
ped, and a very little^ bit of thyme, a few crumbs of bread, 
the volk of an hard egg chopped hnc ; roil it up in a piece of 
butter, and put it into the belly of the fifti, few it up, lay it 
in an o?alflew-p§n, or little kettle ihat will juit hold it, take 
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half a pound of fre(h butter, put it into a fauce-pan, when it 
U melted fhake in a handful of flour, ftir it till it is a little 
brown, then pour to it a pint of fifh-broth, ftir if together* 
pour it to the fi(h, with a bottle of white-wine. Seafon it with 
fait to your palate ; put fome mace, cloves, and whole-pepper 
into a coarfe muflin rag, tie it, put to the fifh an onion, and 
a little bundle of fweet herbs. Cover it clofe, and let it ftew 
very foftly over a flow fire, put in fome frefh mufhrooms, or 
pickled ones cut fmall, an ounce of truffles and mOrels cut 
{mall ; let them all ftew together ; when it is enough, take up 
your falmon carefully, lay it in your di(h % and pour the fauce 
allow. Garnifli with fcraped horfe-raddifli andiemon notch- 
ed, fcrve it up hot. This is is a fine dim for a firft courfe. 

Salmon in Cafes. 

CUT your falmon into little pieces, fuch as will lay rolled 
in half-meets of paper. Seafon it with pepper, fair, and nut- 
meg \ butter the infide of the pape\ well, told the paper fo as 
nothing can come out, then lay them in a tin plate to be baked, 
pour a little melted butter over the papers, and then crumbs 
of bread all over them.* Do not let your oven be too hot, 
for fear of burning the paper. A tin oven before the fire does 
beft. When you think they are enough, fcrve them np juft 
as they are. There will be fa^ce enough in the papers ; or 
put the lalmon in buttered papers only, and broil them. 

To drefs Flat Ftjh. 

IN drtfling all forts of flat-fifh, take great care in the boiling 
of them ; be fure to have them enough, but do not let them 
be broke ; mind to put a good deal of fait in, and horfe-rad- 
di(h in the water, let your fifh be well drained, and mind fo 
cut the fins off. When you fry them, let them be well 
drained in a cloth, and floured, and fry them of a fine light 
brown, either in oil or butter. If there be any water in your 
difti with the boiled fifh, take it out with a fpunge. As to 
your fried fifh, a coarfe cloth is the bed thing to drain it on. 

To drefs Salt Ttjh. 

OLD ling, which is the beft fort of falt-fim, lay in water 
twelve hours, then lay it twelve hours on a board, and'then 
twelve more in water. When you boil it, put it into the water 
cold ; if it is good, it will take about fifteen mingles boiling 
foftly . Boil parfnips very tender, fcrape them, and put them 
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into a fauce-pan, put to them fome milk, ftir them till thick, 
then ftir in a good piece of butter, and a little fait ; when they 
are enough lay them in a plate, the fifti by itfelf dry, and but* 
ter and hard eggs chopped in a bafon. 

As to water-cod, that need only be boiled and well fkimmed. 

Scotch haddocks you muft lay in water all night. You may 
boil or broil them. If you broil, you muft fplit them in two. 

You may garnifh your difiies with hard eggs and parfnips, 
and potatoes. 

T> drejs Lampreys* 

THE bed of this fort of fi(h are taken in the river Severn ; 
and, when they are in feafon, the fishmongers and others in 
London have them from Gloucefler. But if you are wt ere 
ihey are to be had frefti, you may drefs them as you pleafe* 

• 

To fry Lampreys. 

• 

BLEED them and fave the blood, then wafli them in hot 
water to take off the flime, and cut them to pieces. Fry them 
in a little frefti butter not quite enough, pourout the fat, put in 
a little white-wine, give the pan a (hake round, feafon it with 
whole pepper, nutmeg, fait, fweet herbs and a bay-leaf, put 
in a few capers, a good piece ot butter rolled up in flour, 
and the blood, give the pan a (hake round often, and cover 
them clofe. When you think they are enough take them 
out, drain the fauce, then give them a boil quick, fqueeze 
in a little lemon and pour over the hfh. Garnifh with lemon, 
and drefs them juft what way you fancy. 

t 

To pitchcock Eels. 

TAKE a large eel, and fcour it well wirh fait to clean off 
all the flime ; then flit it down the- back, take out the bone, 
and cut it in three or four pieces ; take the yolk of an egg 
anil put over the infide* fprinkle crumbs of bread, with fome 
iwiet herbs and parfley chopped very fine, a little nutmeg 
grattd, and fome pepper and fait, mixed all together j then 
put it on a gridiron over a clear fiie, broil it of a fine light 
brown, difh it up, and garnifh with raw-parCey and horfe* 
raddtih ; or put a boiled ei*l in the middle, and the pitch- 
cocked rot. ml, Garnifti as above with anchovy T fauce, and 
parfley and fcuJtter in a,boat, 
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To fry Eels. 

MAKE them very clean, cut them into pieces, feafon them 
with pepper and fait, flour them and fry tbem in butter* 
Let your fauce be plain butter melted, with the juice of 
lemon. Be fure they be well drained from the fat before you 
lay them in the 



To broil Eels. 

TAKE a large eel, (kin it and make it clean. Open the 
belly, cut it into four pieces i take the tail end, drip off the 
ficfh, beat it in a mortar, feafon it with a little beaten mace, a 
little grated nutmeg, pepper and fait, a little parlley and thyme, 
a little lemon-peel, an equal quantity of crumbs of bread, 
roll it in a little piece of butter; then mix it again with the 
yolk of an egg, toll it up again, and fill the three pieces of 
belly wiih it. Cut the Ikin of the eel, wrap the pieces in, 
and few up the fkin. Broil them well, have butter and an an- 
chovy for fauce, with the juice of lemon. Or you may turn 
them round, and run a ikewer through them, and broil them 
whole. 

To farce Eels with W hite Sauce. 

SKIN and clean your eels well, pick off all the flefh clean 
from the bone, which you muft leave whole to the head. Take 
the flelh, cut it fmall and beat it in a mortar ; then take half 
the quantity of crumbs of bread, beat it with the tifh, feafon it 
with nutmeg and beaten pepper, an anchovy, a good deal of 
parfley chopped fine, a few ti ufflcs boiled tender in a very lit- 
tle water, chop them fine, put them into the mortar with the 
liquor and a few mufhrooms : beat it well together, mix in a 
little cream, then take it out and mix it well together in your 
hand, lay it round the bone in the (hape of the eel, lay it on 
abuttered pan A drudge it well with fine crumbs of bread, and 
bake it. When it is done, lay it carefully in your difh \ have 
ready half a pint of cream, a quarter of a pound of frefh but* 
ter, ftir it one way till it is thick, pour it over your eels, and 
garntfh with lemon. 

To drefs Eels with Brown Sauce. 

SKIN and clean a large eel very well, cut it in pieces, put it 
into a fauce-pan or (lew-pan, put to it a quarter of a pint of 
Water, a bundle of fwcet herbs, an onion, fome whole pepper, a 
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blade of mace, and a little fait. Cover it clofe, and when it 
begins to fimmer, put in a gill of red wine, a fpoonful of 
jtoufhroonvpickle, apiece of butter as big as a walnut, rolled 
ii> flour: cover it clofe, and let it (lew till it is enough, which 
yom wiH know by the eel being very tender. Take up your eel, 
lay it in a difh, ftrisin your fauce, give it a boil quick, and 
pour it over your filh. You muft make fauce according to 
the largenets of your ee), more or lefs, Garnifh with lemon. 

^ 2a roaft a Piece tffrejh Sturgeon. 

€JET a piece of frefh (turgeon, of about eight or ten pounds* 
)er it lay m water and fait fix or eight hours, with its fcales 
en ; then fatten it on the fpit, and ba,fte it well with butter 
for a quarter of an hour, then with a little flour, grate a nur- 
«ieg all over it, a little mace and pepper beaten fine, and fait 
thrown over if, arid a few fwcet herbs dried and powdered 
£ne, ami then crumbs of bread ; then keep bailing a little, 
and drudging with crumbs of bread, and with what falls from 
it till it is enough. In the mean time prepare this fauce : take 
a pint of water, an anchovy, a little piece of lemon-peel, an 
onion, a bundle of fwect herbs, mace, cloves, whole pepper 
black and white, a little piece of horfe-raddifh; cover it clofe, 
let it boil, a quarter of an hour, then {train it, put it into the 
fauce-^an again, pour in a pint of white-wine, about a doze* 
cyfters and the liquor, two^fpoonfuls of catchup, two of wal- 
irot-pickle, the in fide of a crab bruifed fine, a lobfter, fliiimps, 
©r prawns, a good piece of butter rolled in flour, a fpoonful 
of mu(hroom-pickle, or juice of lemon. Boil it all together; 
when your fifli is enough, lay it in your dilh, and pour the 
fauce over it. Garnifh with fried toafts and lemon. 

To roaft a Fillet or Collar of Sturgeon., 

TAKE a piece of frefti (turgeon, fcale it, gut it, take out 
$he bones, and cut it in lengthy about feven or eight inches ; 
then provide fome fhrirops and oy fters chopped fmall, an equal 
quantity of crumbs of bread, and a little lemon-peel grated, 
fbme nutmeg, a little beaten mace, a little pepper and chop- 
ped parfley, a few fweet herbs, an anchovy, mix it together ; 
when it is done, butter one fide of your fifh, and drew fome 
of your mixture upon it \ then begin to roll it up as clofe as 
pomble, and when the firft piece is rolled up, roll upon that 
another, prepared in the*fame manner, and bino^it round with 

a narrow 
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a narrow fillet, leaving as much of the fi(h apparent as may 
be i but you muft mind that the roll is not above four inches 
and a halt thick, or clfe one part will be done before the in- 
fide is warm j therefore we often parboil the infi le roll be- 
fore we roll it. When it is enough, lay it in your difh, and 
prepare lauce as above. nifli with lemon. 

p To boil Sturgeon. 

CLEAN your fturgeon, and prepare as much liquor as will 
juft boil it. T o two quarts of water, a pint of vinegar, a (lick 
of horfe-radifh, two or three bits of lemon-peel, lome whole 
pepper, a bay-leaf, add a fmali handful of fait. Boil your fifti 
in this, and ferve it uith the following ducc : mtita pound 
of butter, diflblve an anchovy in it, put in a biade or two of 
mace, hruife the bony of a crab in thebufcr a few flmmps 
orcraw~fi(b, a little catphup, a little lemon juice ; give it a 
boil, drain your fifli we I,- and lay it in your difb.. Garnifh 
with fried oyrtcjs, fliccd lemon, and fcraped horfe-raddifti g 
pour your fauce into boats or bafons. So you may fiy it, ra- 
goo it, or bake it, 

To crimp Cod the Dutch IVay. 

TAKE a gallon of pump-water and a pound of fait, mix 
them well together , take your cod w hilft alive, and cut it in 
(ltccs of one inch and a half thick, throw it into the fait and 
water lor half an hour ; then take it out and dry it well with, 
a 'lean cloth, flour it .md broil it ; or have a iiew-pan with 
fome pump-water and fait boiling, put in your fifh, and boil 
it quick for five minutes ; fend oyfter tauce, anchovy- fauce^ 
flir«mp-fau^e,or what fauce you pjeaie. Garnifh withhorfe- 
raddiui and green parflcy. 

To Crimp Scate. 

CUT it into long flips oofs- ways, about an inch broad, 
snd pur it into fprti g water and fait, as above; then have 
fpring water an<< fait boiling, put it in, and boil it fifteen mif 
nine*. Shriuip-fauce, or what fauce you like* 

To frueffiy Scute or Thornback white. 

CUT the meat clean from the bone, fins, &c. and make it 
very clean. Cut it into little pieces, about an inch broad, and 
two inches long, lav it in y/>ur Aew-pan. To a pound of the 
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flelh, put a quarter of a pint of water, a little beaten mace, and 
grated nutmeg, a little bundle of fweet herbs, and a little fait ; 
cover it, and let it boil fifteen minutes. Take out the fweet 
herbs, put in a quarter of a pint of good cream, a piece of but- 
ter as big as a walnut rolled in flour, a glafs of white wine, 
keep making the pan all the while one way, till it is thick and 
fmooth ; then dilh it up, and garnifti with lemon. 

• - To fricafey it brown. 

Take your fifh as above, flour it, and fry it of a fine brown, 
in frefti butter; then take it up, lay it before the fire to keep 
warm, pour the fat out of the pan, (hake in a little flour, and 
with a fpoon ftir in a piece of butter as big as an egg ; ftir it 
round till it is well mixed in the pan, then pour in a quarter 
of a pint of water, ftir it round, (hake in a very little beaten 
pepper, a little beaten mace ; put in an onion, and a little 
bundle of fweet herbs, an anchovy, (hake it round and let it 
boil ; then pour in a quarter of a pint of red wine, a fpoonful 
of catchup, a little juice of lemon, ftir it all together and let 
it boil. When it is enough, take out the fweet herbs and 
onion, and put in the filh to heat. Then difli it up, and gar- 
nifti with lemon. 
« 

To fricafey Soah white, 

SKIN, wa(h, and cut your foals very clean, cut off their 
heads, dry them in a cloth, then with your knife very care- 
fully cut the fiefli from the bones and fins on both fides. Cut 
the flefh long-ways, and then acrofs, fo that each foal will be 
in eight pieces : take the heads and bones, then put them into 
a fauce-pan with a pint of water, a bundle of fweet herbs, an 
onion, a little whole pepper, two or three blades of mace, a 
little fait, a very little piece Of lemon-peel, and a little cruft 
of bread. Cover it clofe, let it boil till half is wafted, then 
ftrain it through a fine fieve, put itinto a ftew-p3n, put in the 
foals and half a pint of white wine, a little parfley chopped 
fine, a few mufhrooms cut i mall , a piece of butter as big as a 
hen's egg rolled in floor, grate in a little nutmeg, fet all to- 
gether on the fire, but keep fli iking the pan all the while till 
the fifh is enough. Then difh it up, and garnifti with lemon. 

To fricafey Seals brown. 

CLEANSE and cut your foals, boil the water as in the fore- 
going receipt f flour your fifh, and fry them in frefh butter of a 

fine 
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a finelight brown. Take the fleflb of a fmall foal, beat it in 
a mortar, with a piece of bread as big as a hen's egg foaked in 
cream, the yolks of two hard eggs, and a little melted butter, a 
little bit of thyme, a little parfley, an anchovy, feafon it with 
nutmeg, mix all together with the yolk of a raw egg, urn d with 
a little flour, roll it up into little balls and fry them, but not 
too much. Then lay your fifli and balls before the fire, pour 
out all the fat of the pan, pour in theliquor which is boiled 
with the fpiceand herbs, (lirit round in the pan, then put in 
half a pint of red wine, a few truffles and morels, a few rnufh- 
rooms, a fpoonful of catchup, and the juice of half a fmall 
lemon. Stir in all together and let it boil, then ftir in a piece 
of butter rolled in flour ; ftir it round, when your fauce is of 
a fine thicknefs put in your fifti and balls, and when it is hot 
difli it up, put in the balls, and pour your fauce over it* 
Garnifh with lemon. In the fame manner drefs a fmall tur- 
bot, or any flat fifh. 
• 

To boil Soals* 

TAKE a pair of foals, make them clean, lay them in vine- 
gar, fait arid water, two hours; then dry them in a cloth, put 
them into a ftew-pan, put to them a pint of white-wint, a bun- 
dle of fweet herbs, an onion ftuck with fix cloves, fome whole 
pepper, and a little fait ; cover them, and let them boil. 
When they are enough, take them up, lay them in your difh, 
drain the liquor, and thicken it up with butter and flour* 
Pour the fauce over, and garnifh with fcraped horfe-raddifh 
and lemon. In this manner drefs a little turbot. It is a gen- 
teel difh for f upper. You may add prawns, or (hrimps, or* 
jnufcles to the fauce. 

Another Way to boil Soals. 

TAKE three quarts of fpring- water, and a handful of* fait, 
let it boil; then put in your foals, boil them gently for ten 
minutes ; then difh them up in a clean napkin* with anchovy- 
fauce, or ft rimp-fauce in boats. 

To make a Collar ofFiJh in Ragoo, to look like a Breaj! of Veal 

collared. 

TAKE a large eel, ikin it, wafh it clean, and parboil it, 
pick off the flefh, and beat it in a mortar ; feafon it with beaten 
mace, nutmeg, pepper, falr^a few^wect herbs, parfler, and a 

little 
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little lemon-pee I chopped fmaH ; beat ail well together within 
equal quantity of crumbs of bread ; mix it we)? together, then 
take a turbor, foalf , fcate, or thornbatk, or any flat fifh that 
will roll cleverly. Lay the flat fifh on the drefTer, take away 
all the bones and fins, and cover your fifh with the farce ; then 
roll it iip as tight as you cati, and open the flcin of your eel, 
and bind the collar with it nicely, fo that it may be fiat top 
and bottom, to ftand well in the dtfli ; then better an earthert 
^ifh, and fet it in upright * fiour it all over, and fticka piece 
of butter on the top and round the edges, fothat it may run 
down on the fifh ; and let it be well baked, but take great care 
k is not broke. Let there be a quarter of a pint of water in 
thedifh. 

In the mean time take the Water the eel was boiled in, and 
all the bones of the fifh. Set them on to boil, feafon them 
with mace, cloves, black and white .pepper, fweet herbs, an 
onion. Cover it clofe, and let it boil till there is about a quar- 
ter of a pint ; then ilrain it, add to it a few truffles and morels, 
a few mufhrooms, two fpoonfuls of catchup, a gilr of red 
wine, a piece of butter as big as a large walnut rolled in flour. 
Stir all together, feafon with fait to your palate : fave fome 
of the farce you make of the eel, and mix with the yolk of 
an egg, and roll them up in little balls with flour,and fry them 
pf a light : brc*vvnr Wfren your fifh is enough, lay it in your 
difh, ikim all the fat or? the pah, and pour the gravy to your 
Jaucc, Let it all boil together till it is thick •, then pour it over 
the roll, and put in your balls. Garnifh With lemon. 

This docs beft in a tin. oven before the fire, becaufe then 
you bu lie it as you pleafe« This is a fine bottom difh. 

To butter Crabs or Lobjleri. 

TAKE two crabs or lobflers, beinp boiled, and cold, take 
ill the meat out of the fhells and bodies, mince it fmaK, and 
put it all together into a fauce-pan ; add to it a glafs of white 
Itrtm, two fpoonfuls of vinegar, a nutmeg grated, then let it 
boil up till it is thorough hot. Then- Jrave .ready haJ f a pound 
of frefh butter, melted wfth an anchovy, and the yolks of two 
eggs beat up and mixed with trie butter; then mix crabs and 
butter all together, fhaking the fauce-pan conflantly round till 

.it is quite hot. Then have ready the great ftwril, cither pf a 
crab or'bbfter ; lay it in the middle of your difh, pour tome 

i mt» Ai fhell, and the xeft in^ittlc fwtw *»md the. (hell, 
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flicking three-corner toads between the faucers, and rounA 
tke flicll. This is a hue fide-difli at a fecond courfe; ' 

To butter LobJIert another frty. . 

PARBOIL your lobfters, then break the (hells, pick out all 
the meat, cut it fmall, take the meat out of the body, mix ft 
fine with a fpoon in a little white wine ; for example, a fmall 
lobfter, one fpoonfulof wine ; put it into a fauce-pan with the 
meat of the lobfter, four fpoonfuls of white wine, a blade of 
mace, a little beaten pepper and fait. Let it flew ail together 
a few minutes, then ilir in a piece of butter, (hake your fauce- 
pan round tHl your butter is melted, put in a fpoon t ul of vine* 
gar, and ftrewin as many crumbs of bread as will make it s 
thick enough. When it is hot, pour it into your plate, an4 
garnifh with the chine of a lobfter cut in four, peppered, fait- 1 
cd, and broiled- This makes a pretty plate, or a fine difti, 
with two or three lobfters. You may add one tea-fpooofuji 
of fine fugar to your fauce. 

To roafi Lobjlers. 

BOIL your lobfters, then lay them before the fire, an£ 
bafte them with butter, till they have a fret froth. Difti 
them up with plain melted butter in a cup. This is as good 
a way to the full as roafting them, and cot half the trouble 

t 

To rruike a fine Dijb of Lobfters. 

TAKE three lobfters, boil the largeft as above, andfroth if 
before the fire. Take the other two boiled, and butter them 
as in the foregoing receipt. Take the two body (hells, heat 
them hot, and fill them with the buttered meat. Lay the large 
lobfter in the middle, and the two (hells on each fide; and 
two great claws of the middle lobfter at each end ; and the 
four pieces of chines or the two lobfters broiled, and laid on 
each end. This, if nicely done! makes a pretty dijQb. 

To drefs a Crab. 

HAVING taken out the n\eat, and clcanfod it from the 
Ikin, put it into a ftew-pan, with half a pint of white- wine* 
a Httic nutmeg, pepper and fait, over a flow fire. Throw 
in a few crumbs of bread, beat up one yolk of an egg with 
one fpoonfui of vinegar, throw it in, then fliafcc the fauct* 
pan reun* a ruinate, and fcxvc it up on a nla«u 

7» 
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To flew Prawns, Shrimps 9 or Craw-Fi/&* 

PICK out the tails, lay them by, about two quarts ; take the 
bodies, give them a bruife, and put them into a pint of white 
wine, with a blade of mace ; let them flew a quarter of an 
hour, ftir them together* and (train them ; then wafli out the 
fauce-pan, put to it the drained liquor and tails : grate a fmall 
nutmeg in, add a little fait, and a quarter of a pound of but- 
ter rolled in flour: (hake it all together, cut a pretty thin 
toad round a quartern loaf, toad it brown on both fides, cut it 
into fix pieces, lay it clofe together in the bottom of your difli, 
and pour your fiih and fauce over it. Send it to table hot. If 
it be craw-fifh or prawns, garnifli your di(h with fome of the 
biggeft claws laid thick round. Water will do in the room of 
wine, only add a fpoonful of vinegar. 

To make Scollops of Oyfiers. 

PUT your oyfters into fcollop-fhells for that purpofc. Set 
them on your gridiron over a good clear fire, let them (lew till 
you think your oyfters are enough, then have ready fome 
crumbs of bread rubbed in a clean napkin, fill your (hells, and 
fet them before a good fire, and bade them well with butter. 
Let them be of a fine brown, keeping them turning, to be 
brown all over alike \ but a tin oven does them bed before the 
fire. They eat- much the bed done this way, thongh moft 
people dew the oydcrs firft in a fauce-pan, with a blade of 
mace, thickened with a piece of butter, and fill the (hells, and 
then cover them with crumbs, and brown them with a hot 
iron : but the bread has not the fine tade of the former. 

To (lew Mufcles. f . 

WASH them very clean from the fand in two or three wa- 
ters, put them into a dew-pan, cover them clofe, and let them 
ftew till all the (hells are opened ; then take them out one by 
one, pick them out of the (hells, and look under the tongue to 
fee if there be a crab ; if there is, you mud throw away the 
mufcle ; fome will only pick out the crab, and eat the mufcle. 
When you have picked them all clean, put them into a fauce- 
pan : to a quart of mufcles put half a pint of the liquor drain- 
ed through a fieve, put in a.blade ortwo of mace, a piece of 
butter as big as a large walnut rolled in flour ; let them dew : 
toad fome bread brown, and lay them round the di(h, cut three 
corner-ways f pour in tie mufcics, and fend them to table hot. 
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. ' • Another Way to Jiev) Mufcles. 

CLEAN and flew your mufcles as in the foregoing receipt, 
-only to a quart of mufcles put in a pint of liquor, and aquar-. 
ter of a pound of butter rolled in a very little flour. When 
they are enough, have fome crumbs of bread ready, and cover 
the bottom of your difli thick, grate half a nutmeg over them, ; 
and pour the mufcles and fauce ail over the crumbs* and fend 
them to table. , , ' , 

A third Way to drefs MufJes. 

STEW them as above, and lay them in your difli ; drew 
your crumbs of bread thick all over them, then fet them be- 
fore a good fire, turniugthe difli round and round, that thty 
may be brown all alike. Keep baiting them with butter, that, 
the crumbs may be crifp, and it will make a pretty (idc-diih, 
You may do cockles the fame way. 

To Jlcw Scollops* 

BOIL them very well in fait and water, fake them out arid 
flew them in a little of the liquor, a little white wine, a little 
Anegar, two or three blades of mace, two or three cloves, a 
piec« of butter rolled in flour, and the juice of a Seville 
orange. Stew them well, and difli them up. 

To rarco Oyftsrs. 

T AKEa quartof the largeft oyfters youcan get* open them$ 
fave the liquor, and ftrain it through a fine fieve ; wafli your 
. oyfters in warm water. Make a batter thus: take two yolks 
f °f e gg 8 * teat them well, grate in half a nutmeg, cut a little 
lcmon*-peel froall, a good deal of parlley, a fpdonful Of the juice 
of fpinach, two fpoonfuls of cream or m>lk, beat it up with 
Hour to a thick batter ; have ready fome butter in aftew-pati* 
dip your oylters one by one into the batter, and have read/ 
crumbs of bread, then roll them in it, and ffv them quick and 
brown; fome with the crumbs of bread, and forne without. 
Take therm out^>f the pan, and fet them before the lire ; then 
have ready a quartof chefnuts {helled and Ikinned, fry them 
in the butter ; when they are enough take them up, pour the 
fat out of the pan, (hake a little flqur all over the pan, ani 
rub a piece of butter as big as a hcn*s egg all over the pan wifh , < 
your fpoon, till it id melted and thick ; then put in the oyfler- 
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liquor, three or four blades of mace, ft i r it round , put in a few 
pittachio-nuts (helled, let them boil, then put in the chefimts, 
and half a pint of white winr, have ready the yolks of two 
eggs beat up with four fpoonfuls of cream 5 ftir all well toge- 
ther. When it is thick and fine, lay the oyfters in the di(h» 
and pour the ragoo over them. Garnifh with chefnuts and 
lemon. 

You may ragoo mufcles the fame way. You may leave out 
the piilachio-nut?, if you do not like them •> but they give 
the faucc a fine flavour. 

7i ragao Endive; 

TAKE fome fine white endive, three heads, hy them in fait 
and water two or three hours j take a hundred of afparagus, cut 
off the green heads, chop the reft fmall, as far as fs tender ; lay 
it in fait and water ; take a bunch of celery, waih it and fcrape 
it clean, cut it in pieces about three inches long, put it into a 
fauce-pan, with a pint of water, three or four blades of mace, 
fome whole pepper tied in a rag, let it flew tiH it is quite ten- 
der ; then put in the afaparagus, (hake the fauce-pan, let it fun- 
nier till the grafs is enough. Take the endive out of the water, 
drain it, leave one large head whole, the other leaf by leaf, put 
it into a itew-pan, put to it a pint of white wine ; cover the 
pan clofe, let it boil till the endive is juft enough, then put in a 
quarter of a pound of butter rolled in flower, cover it clofe, 
fhaking the pan. "When the endive is enough, take it up, 
lay the whole head in the middle, and with afpoon take out 
the celery and grafs and lay round, the other part of the en* 
dive over that \ then pour ttie liquor out of the (auce-pan 
into the (lew-pan, ftir it together, feafon it with fait, and 
have ready the yolks ef two eggs, beat up with a quarter of 
a pint of cream* and half a nutmeg grated in. Mix this with 
the fauce, keep it ftirring all one way till it is thick ; then 
pour it over your ragoo, and fend it to table hot* 

Td ragbO French Beans* , • 

TAKE a few beans, boil them tender ; then take your ftew- 
pan, put in a piece of butter, when it is melted (hake in fome 
flour, and peel a large onion, flice it, and fry it brown in that 
butter ; then put in the beans, (hake m a little pepper and a 
little fait, grate a little nutmeg in, have ready the yolk of an 
egg and fome cream s ftir them ail togetherfor a minute or two, 
and d'rfh them ^tp. 

T$ 
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To make good Brown Gravy. 

t*AKE half a pint of fmall beer, or ale 'that is not bitter, 
*nd half a pint of water, an onion cut fmall, a little bit of 
lemon peel cut fmall, three cloves, a blade of mace, fomc 
whole pepper, a fpoonful of mufhroom-picklc, a fpoonful 
of walnut^pickle, a fpoonful of catchup, and an anchovy; 
firft put a piece of butter into a fauce-pan, as big as a hen** 
egg ; when it is melted make in a little flour, and let it be a 
little brown; then by degrees (lir in the above ingredient 
and let it boil a quarter of an hour, then fir am it, and it is 
fit for fifti Or roots. 

Tofrlcajey Sklrrets. 

WASH the roots very well, and boil them till they are. 
tender ; then the fkin of the loots muft be taken off, cut iri 
flices, and have ready a little cream, a piece of butter rolled 
in flour, the yolk of an egg beat, a little nutmeg grated, two 
or three fpobnfuls of white wine, a very little fait, and flir 
all together. Tour roots being in the di(h» pour the fauce 
over them. It is a pretty fide dim. So likewife you may dreii 
root of falfify and fcorzoncira, 

XJkardoons fried and buttered* 

' ■ 
YOU muft cut them about fix inches long, and firing them* 

then boil them till tender ; take them out, have Tome butter 

melted in your (lew-pan, Hour them, and fry them brown ; 

fend them in a difh With melted butter in a cup. Or you may 

tie them up in bundles, and boil them like afparagus ; put a 

toaft under them', and pgur a little melted butter over them ; 

or cut them into dice, and boil them like peas : tofs them up\ 

in butter, and fetid them up hot. 

Char doom a la Frontage. 

AFrER they aire (Iringed, cut them an inch long, flew 
them In a little red wine till they are tender feafon wirK 
pepper and fait, and thicken it with a piece of Butter rolled 
in flour ; then pour them Into yourdtQi, fcjueeze the juice of 
orange over it, then fcrape Parrnefa» or Chefhirc cheeifc ail 
ever them*, then brown it with a cheefe-ircti, and i'erve it 
up quick and hot. 
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- 

To make a Scotch Rabbit* 

TOAST a piece of bread very nicely on both fidea, batter 
it, cut a flice of cheefe about as big as the bread, toaft it on 
both fides, and lay it on the bread. . 

To make a I fetch Rabbjt. 

TOAST the bread on both fides, then toaft the cheefe on 
one fide, lay it on the toaft, and with a hot iron brown the 
other fide. You may rub it over with multard. 

To make an Englljh Rabbit. 

TOAST a flice of bread brown on both fides, then lay it 
in a plate before the fire, pour a glafs of red wine over it, and 
let it foak the wine up; then cut fome cheefe very thin, and 
lay it very thick over t'be bread, and put it in a tin oven before 
the fire, and it will be toafted and browned prefently. Serve 
it away hot, 

Or do it thus. 

TOAST the bread, and foak it in the wine ; fet it before 
the fire, cut you* cheefe in very thin flices,rub butter over the 
bottom cf a plate, lay the cheefe on, pour in two or three 
fpoonfnls of white wine, cover it with another plate} fet it 
over a chafing-difh of hot coals for two or three minutes ; then 
Air it till it is done and well mixed. You may ftir in a little 
multard'; when it is enough lay it on the bread, juft brown it 
with a hot (hovel. Serve it away hot. 

Scrrc! with- Eggs. 

FlttST your forrel muft bz quite boiled and well drained, 
then poach three eggs foft, and three hard, butter your forrel 
well ; fry fomc three-cornered toafts brown, lay the forrel in 
the difti, 'ay the foft eggs on it, and the hard between; (lick 
the toad in and about it. Garnifh with quartered orange. 

A Tr lea fey of Artichoke' Bottoms* 

* 

TAKE them either dried or pickled ; if dried, you muft lay 
them in warm water for three or four hours, (hifting the water 
two or three times ; then have ready a little cream, and apiece 
. of frefh butter, (tiered together one way over the fire till it is 

melted \ 
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melted ; tnen put in the artichokes, and when they are hot 
difh ihem up. 

To fry Artichokes* 

FIRST blanch them in water, then flour them, fry them 
in frefh butter, lay them in your dim, and pour melted butter 
over ihem. Or you may put a little red wine into the butter, 
and feafon with nutmeg, pepper, and fait. 

A White Fricafey of Mufhrooms. 

TAKE a quart of frefli raufhtooms, make them very clean, 
cut the largefr ones in two ; put them in a ftew-pan with four 
fpoonfuls of -iter, a blade of mace, a piece of lemon-peel ; 
cover vour \ ciofe, and (tew them gently for half an hour* 
beat up th' o'fes of two egg* with half a pint of cream? and 
a little nutmeg grated in it, take out the mace and lemon- 
peel : put in the e^gs and cream, keep it (lining one way, 
all the time till it is thick, feafou with fnlt to your palate \ 
fquceze a little ifjnon-juice in, butter the crufl of a French 
roll, and toaft it brown j put it in your dim, and the mufh- 
rooms over. 

4 N. B. Be careful not to fqueeze the lemon-juice in till they 
' are finifhed, and ready to put in your dim \ then fqueeze it in, 
and Air them about for a minute, then put them in your diflu 

To make Buttered Loaves. 

BEAT up the yolks of twelve eggs, with half the whites, 
and a quarter of a pint of yeaft, drain them into a dim ; fea- 
fon with fait and beaten ginger, then make it into a high palte 
with flour, lay it in a warm clorh for a quarter of an hour; 
then make it up into little loaves, and bake them or boil them 
with butter, and put in a gl.tfs of white wine. Sweeten well 
with fugar, lay the loaves in the difli, pour the fauce over 
them, and throw fugar over the difh. 
• • 

Broccoli and Eggs. 

BOIL your broccoli tender, faving a large bunch for the 
middle, and fix or eight little thick fprigs to flick round. Take 
a toaft half an inch thick, toaft it brown, as big as you would 
have it for your dim or butter-plate ; butter fome eggs tliqs: 
take fix eggs, more or lefs as you have occaGon, beat them 
ttell, jut them into a faucc-pan with a good phxe of buttrr, a 
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little fait, keep beating them with a fpoon till they are th\c\ 
enough, then pour them on the toad : fet the biggeil bunch 
of broccoli in the middle, and the other little pieces lound and 
about, and garnifh the dith with little fprigs of broccoli. This 
is a pretty fide-diih, or a corner-plate. 

• * 

M AJparagus and Eggs* 

TOAST a bit of bread as big as you have occafion for, 
butter it, and lay it in your diih ; butter fome eggs as above, 
and lay over it. In the mean time boil fome grafs tender, 
cut it fmall, and lay it over the eggs. This makes a pretty 
fcue-diih for a fecond courfc, or a corner-plate. 

Broccoli and Sallad. 

BROCCOLI is a pretty difh, by way of fatlad in thernid- 
clle of a table. Boil it like afparagus (in the beginning of the 
book you have an account how to clean it) ; lay it in your 
difli, beat up with oil and vinegar! and a little fait. Garnifti 
with naitcrtium-buds. 

Or boil it, and have plain butter in a cup. Or farce French 
rolls with it, and buttered eggs together, for change. Or 
farce your rolls with mufcles, done the fame way as oyfters, 
only no wine* 

7i make Potatoe Cakes, 

TAKE potatoes, boil them, peel them, beat them in a mor» 
tar, mix them with the yolks of eggs, a little fack, fugar, a 
link beaten mace, a little nutmeg, a little cream, or melted 
butter, work it up into a paite then make it into cakes, or 
juil what lhapes you pleafe with moulds, fry them brown in 
jiefli butter, lay ihem in plates or dimes, melt, butter with 
lack and fu^ar, and pour over them. 

A Pudding made thus : 

MIX it as before, make it up in the (hape of a pudding, 
and bake it *, pour butter, lack, and fugar over it. 

To make Potatoes like a Collar; of Veal or Mutton. 

Make the ingredients as before ; make it up in the ffeape 
rf a collar pf yeal, and with fome of it make round balls. 
Bake it with the balls, fet the; collar io the middle, lay the 
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balls round. Let your fauce half a pint of red wine, fugar 
enough to fweeten it, the yolks of two eggs, beat up a little 
nutmeg, (lir allthefe together for fear of curdling ; when it 
is thick enough, pour it over the collar. This is a pretty dtfk 
for a firft or fecoud courfe. 

To broil Potatoes. 

FIRST boil them, peel them, cut them in two, broil them . 
till they are brown on both Giles ; then lay them in the plate 
or <S(b, and pour melted butter over them. 

\To fry Potatoes* 

CUT them into thin flices, as big as a crown piece, fry 
them brown, lay them in the plate or dim, pour melted but* 
ter, and fack and fugar over them. Thefe arc a pretty corner- 
plate. 

Majhed Potatoes. 

BOIL your potatoes, peel them, and put them into a fauce- 
pan, mafh them well; to two pounds of potatoes put a pint of 
milk, a little fait ; ft ir them well together, take care they do 
not (tick to the bottom 5 then take a quarter of a pound of but- 
ter, ftir it in, and ferve it up. 

To grill Shrimps. 

SEASON them with fait and pepper, Oired parfley, butter, 
in fcollop-fhells well add fome grated bread, and let them 
Hew for ha]f an hour. Brown them with 4 hot iron, and 
feive them up. 

Buttered Shrimps. 

STEW two quarts of ftirimps in a pint of white-wine with 
nutmeg *, beat up eight eggs, with .a little white wine and half 
a pound of butter, making the Luce-pan one way all the time 
over the fire till they are thick enough. Lay toafted Gppcis 
round a di(h, and pour them over it 5 fo ferve them up. 

To drefs Spinach. 

PICK and warn your fpinach well, put it into a fauce-pan, 
with a little fait. Cover it clofe, and let it flew till it is j u it 
tender \ and throw it into a fieve s drain all the liquor out, 

O 4 and 



Digitized by Google 



aco THE ART OF COOKERY 

and chop it (mail, as much as the quantity of a French roll, 
add half a pint of cream to it, feafon with fait, pepper, and 
grated nutmeg, put in a quarter of a pound of butter, and fct 
ifa-ftewing over the fire a quarter of an hour, llirriugit often. 
Cut a French roll into Jong pieces, about as thick as your fin-t 
per, fry them, poach fix eggs, lay them round on the fpinach, 
flick the pieces of roll in and about the eggs. Serve it up 
cither for a fupper, or a flde-difli at a fecond coutfe. 

Sicwcd Spinach and Eggs. 

PICK and wafh your fpinach very clean, put it into a fauce* 
pan. with a little fait ; cover it clofe, (hake the pan often. 
Tfrhen it is juft tender, and whifl it is green, throw-it into a 
fieve to drain, lay it into your dilh. In the mean lime have a 
ftew-pan of water boiling, break as many eggs into cups as 
you would poach. When the water boils put in the eggs, 
have an egg-flice ready to take them put with, lay them on 
the fpinach, and garnim the di(h with orange cut into quar- 
ters, with melted butler in a cup. 

To l> oil Spinach^when you have not Room on the Fire to do it 
. , • - • by it/elf. 

HAVE a tin-box, or any other thing that fhuts very clofe, 
put in your fpinach, covei it fo clofe as no water can get in, 
and put it into water, or a pot of liquor, or any thing you arc 
boiling. It will take about an hour, if the pot or copper 
boils. In the fame manner you may boil peas without water. 

■ 

Afparagus forced in French Rolls* 

TAKE three French rolls, take out all the crumb, by firft 
cutting a piece of the top-crult off; but be careful that the 
cruft fits again the fame place. Fry the rol!s brown in frefh 
butter ; then take a pint of cream, the yolks of fix eggs beat 
fine, a little fait and nutmeg, ft i r them well together oyer a 
flow fire till it begins to b« thick. Have ready a hundred of 
fmall grafs boiled ; then favetops enough to flick the rolls with, 
the red cut fmall and put into the cream, (ill the loaves w ith 
them. Before you fry the rolls, make holes thick in the top- 
crult, and (tick the grafs in ; then lay on the piece of crult, 
and itick the grafs in, that it may lock as if it were growing. 
It make* a pretty fidc-diih at a fecond courfe. 

7i 



Digitized by Google 



4 



MADE PLAIN AND EAST. ao* 



ft mate Ojyfrr Loaves. 1 

FRV the French roils as above, take half a pint of oyfters, 
flew them in their own liquor, then ta,kt out the oyiters with 
a fork, drain the liquor to them, puc them into a fauce-pan 
again, with a glats of white wine, a little beaten mace, a lit- 
tle grated nutmeg, a quarter of a pound of butter rolled in 
flour ; fhake them well together, then put tnem into the rolls ; 
and thete make a pretty fide-dilh for a fir it courfe. You may 
iub in the crumbs of two rolls, aad tofs up with the oj Iters; 

To Jieiv Parfmps. 

BOIL them tender, fcrjrpe them from the duft, cut them 
into flices, put them into a fauce-pan, with cream enough ; 
for faucej a piece of butter rolled in flour, a little fait, and 
(hake the fauce-pan often. When the cream boils, pour them 
into a plate for a corner-dim, or a fide-difli at fupper. 

To majh Par/nips. 

' BOIL them tender, fcrape them clean, then fcrape all the 
foft into a fauce-pan, put as much milk or cream as will flew 
them. Keep them itirring, and when quite thick, ftir in & 
good piece of butter, and fend them to table. 

, To Jlew Cucumbers. 

PARE twelve cucumbers, and flicc them as thick as a hal& 
crown, lay them in a coarfe cloth to drain, and when they are 
dry, flour them and fry .them brown in frefh butter ; then take 
them out with an egg-fiice, lay them in a plate before the fire, 
and have ready one cucumber whole., cut a long pieceoutof the 
ficie, and fcoopoutall the pulp ; have ready fried onions peeled 
and iliced, and fried brown with the iliced cucumber. Fill the 
wholecucumber with the fried onion, feafon with pepperand 
fait ; put on the piece you cm out, and tie it round with a 
packthread. Fry it brown, Grft flouring it, then take it out of 
the pan and keep it hot ; keep the pan on the fire, and with 
one hand put in a little flour, while with the other you ftir it. 
When it is thick, put in two or three fpoonfuls of water, and 
half a pint of white or red wine, two fpoonfulsof catchup, flic 
it together, put in three blades of mace, four cloves, half a nut* 
rD ' > a little pepper and fait, all beat fine together ; fUr it in 19 
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the fauce-pan, then throw in your cucumbers, give them a 
tofs or two, then lay the whole cucumbers in the middle, the 
reft round, pour the fauce ail over, untie the cucumbers be- 
fore you lay it into the difli. Garnim the dim with fried 
anions, and fend it to table hot. This is a pretty fide-dift 
at a firft courfe. 

i jTo Ragoo French Beans. 

■ TAKE a quarter of a peck of French beans, firing them, 
4o not fplit them, cut them in three acrofs, lay them in fait and 
water, then take them out and dry them in a coarfe cloth ; fry 
them brown, then pour out all the fat, put in a quarter of a 
pint of hot water, ftir k into the pan by degrees, let it boil ; 
then take a quarter of a pound of frsfh butter rolled in a very 
Jittle flour, two fpoonfulsof catchup, one fpoonfulof mufli- 
room-pickle, and four of white wine, an onion ftuck with fix 
cloves, two or three blades of mace beat, half a nutmeg grated, 
a little pepper and fait ; ftir it all together for a few minutes* 
then throw in the beans ; (hake the pan for a minute or two, 
take out the onion, and pour them into your dim. This is a 
pretty fide-difh, and you may garnifli with what you fancy, 
cither pickled French beans, mufhrooms, famphire, ox any 
thing etfe. 

A Ragoo of Beans , with a Force* 

R AGOO them as above 5 take two large carrots, fcrape and 
boil them tender, then mafh them in a pan, feafon with pep- 
,pcr and fait, mix them with a little piece of butter and the 
yolks of two raw eggs. Make it into what fhape you pleafc, 
and baking it a quarter of an hour in a quick oven will do* 
Vut a tin oven is the beft ; lay it in the middle of the dith, and 
the ragoo round. Serve it up hot for a firft courfe. 

• 

Or this ffajft Beans ragooed with Cabbage* 

TAKE a nice little cabbage, about as big as a pint bafon ; 
when the outfide leaves, top and ftalks are cut off, half boil it, 
cut a hole in the middle pretty big, take what you cut out and 
chop it very fine, with a few of the beans boiled, a carrot boil- 
ed and mafhed, and a turnip boiled ; mafh all together, put 
diem into a fauce-pan, feafon them with pepper, fait, and nut- 
aieg> a good piece of butter, ftew them a few minutes over the 
tyf; x (lining the pan often. In the mean time put, the cabbage 
»••••%■ « i«ito 
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into a fauce-pan, but take great care it does not fall to pieces ; 
put to it four fpoonfuls of water t two of wine, and one of 
catchup ; have a fpoonful of mufh room-pickle, apiece of but- 
ter rolled in a little flour, a very little pepper ; cover it clofe, 
and let it flew foftly till it is tender ; then take it up carefully 
and lay it in the middle of the difh, pour your mafhed roots in 
the middle to fill it up high, and your ragoo round it. You 
may add the liquor the cabbage was flewed in, and fend it to 
table hot. This will do for a top, bottom, middle, or Gde- 
difli. When beans are not to be had, you may cut carrots and 
turnips into little dices, and fry them ; the carrots in little 
round dices, the turnips in pieces about two inches long, and 
as thick as one's finger, and tofs them up in the ragoo. 

Brans ragood with Par/nips. 

TAKE two large parfnips, fcrape them ciean, and boil 
them in water. When tender take them up, fcrape all the 
foft into a fauce-pan, add to them four fpoonfuls of cream, a 
piece of butter as big as an hen's egg, chop them in a fauce- 
pan well ; and when they are quite thick, heap them up 
in the middle of the difh, and the ragoo round. 

Beans ragooed with Potatoes. 

BOIL two pounds of potatoes foft, then peel them, put 
them into a fauce-pan, put to them half a pint of milk, ftir 
them about, and a little fait \ then ftir in a quarter of a pound 
of butter, keep ftirring all the time till it is fo thick that you 
cannot ftir the fpoon in it hardly for ftiffnefs, then put it into 
a halfpenny Welch difh, firft buttering the difh. Heap them 
as high as they will lie, flour them, pour a little melted butter 
over it, and then a few crumbs of bread. Set it into a tin 
oven before the fire ; and when brown, lay it in the middle 
of the difh (take great care you do not mafh it), pour your 
ragoo round it, and fend it to table hot. 

To ragoo Celery* 

WASH and make a bunch of celery very clean, cut It in 
pieces, about two inches long, put it into a ftew-pan with juft 
as much water as will cover it, tic three or four blades of mace, 
two or three cloves, about twenty corns of whole pepper in a 
muflin rag loofe, put it into the ftew-pan, a little onion, a little 
bundle of iweet herbs ; cover it cpfe, and let it ftcw foftly till 

tender * 
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tender; then take out the.fpice, onion, and fweet herbs, pot 
in halFan ounce of truffles and morels, two fpoonfuls of otch- 
up, a gill of red wine, a piece q( butter as big as an egg rolled 
m flour, fix farthing French rolls, feafon with fait to your pa- 
late, Mir it all together, cover itclofe, and let it (lew till the 
fauce is thick and good. Take care that the roll do not break, 
fhake your pan often ; when it is enough difliit up, and gar- 
jiifli with lemon. The yolks of Gx hard eggs, or more, put, 
in with the rolls, will make it a fine difli. This for a firft 
courfe. 

If you would have it white, put in white wine initead of 

fed, and fome cream for a fecond courfe. 

» 

To ragoo Mujhrooms. 

.. PEEL and fcrape the flaps, put a quart into a fauce-pan, a 
*ery little fait, fet them on a quick fire, let them boil up, then 
take thtm off, put to them a gill of red wine, a quarter of i 
pound of butter rolled in a little flour, a little nutmeg, a little 
beaten mace, fet it on the fire, ilir it now and then ; w hen it 
is thick and fine, have ready the yolks of fix eggs hot, and 
boiled hi a bladder hard, lay it in the midd ie of your dtfh, and 
pour the ragoo over it. Garnim with broiled muihrooms. 

J pretty Difj of Eggs. 

BOIL fix eggs hard, peel them, and cut them into tbii 
ffices, put a quarter of a pound of butter into a ftew.pan, 
then put in your eggs and fry them quick. Half a quarter of 
an hour will do them. You mud be very careful not to break 
them J throw over them pepper, fait, and nutmeg, lay them 
inyburdifh before the fire, pour cut all the fat, fhake in a little 
flour, and have ready twolhalotb cut (mall throw them into 
Hie pan, pour in a quarter of a pint of white wine, a lictlt 
juice of lemon, and a little piece cf butter rolled in flour. Stir 
all together till it is thick , if you have not fauce enough, put 
in a little more wine, toaft fome dices of bread cut three- 
corner ways, and lay round your difh, pour the fauce ali over, 
and fend it table hot. You may put fweet oil on the toaft f 
if it be agreeable. 



» i 



Eggs <? la Tripe. 



BOIL your eggs hard, take off the (hells and cut them long- 
ways in four quarters, put a little butter into a ftcw-pan, let it 



Digitized by Googd 



MADE PLAIN AND EAST. *o$ 

melt, (hake In a little flour, ftir it with a fpoon, then put irj 
your eggs, throw a little grated nutmeg all over, a little fait, 
a good deal of (hred parfley ; (hake your p ;n round, pour in 
a little cream, tofs the pan round carefully, that you do not 
break the eggs. When your fauce is thick and fine, take up 
your eggs, pour the fauce all over them, and garnifh with 1$- 
{poo* 

A FrUafeyof Egg*. « 

BOIL eight eggs hard, take off the (hells, cut them ini<> 
quarters, have ready half a pint of cream, and a quarter of a> 
pound of frefti butter ; ftir it together over the fire till it is 
thick and fmooth, lay the eggs in the difh, and pour the fauca 
all over. Garnifh with the hard yolks of three eggs cut in* 
two, and lay round the edge of the di(h. 

w » 

> 

ARagoo of Eggs. 

BOIL twelve eggs hard, take off the (hells, and with a Ifttle 
knife very carefully cut the white acrofs long- ways, fo that the 
white may be in two halves, and the yolks whole. Be carefuk 
neither to break the whites nor yolks, take a quarter of a pint 
of pickled mufhrooms chopped very fine, half an ounce of truf- 
fles and morels, boiled in three or four fpoonfuls of water, favc 
the water, and chop the truffles and morels very fmall, boil a 
Jittle parfley, chop it fine, mix them together with the truffle- 
water you faved, ^rate a little nutmeg in, a little be&ten mace. 
p«t it into a fauce-pan with three fpoonfuls of water, a gill of 
red wine, one fpoonful of catchup, a piece of butter as bigas 
a large walnut rolled in flour, ftir all together, and let it bail. 
In the mean time get ready your eggs, lay the yolks and whites 
in order in yourdifh, the hollow parts of thewhitesuppermoft* 
that they may be filled ; take fome crumbs of bread, and fry 
them brown and crifp, as you do for larks, with which fill up 
the whites of the eggs as high as they will lie, then pour in 
your fauce all over, and garnifh with fried crumbs of bread* 
This is a very genteel pretty difh, if it be well done. 

To broil Eggs. 

CUT a toaft round a quartern loaf, browa it, lay it on your 
difh, butter it, and very carefully break fix or eight eggs on 
the toaft, and take a red-hoc fhovel, aud hold over them. 

When 
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When they are done, fqueeze a Seville orange over them, 
crate a little nutmeg over it, and ferve it up for a fide-plate. 
Or you may poach your eggs, and lay them on a toaft ; or 
toafl your bread crifp, and pour a little boiling water over it j 
feafon with a little fait, and then lay your poached eggs on it; 

To drefs Eggs with Mr cad. 

TAKE a penny loaf, foak it in a qaart of hot milk twd 
hours, or till the bread is foft, then lira in it through acdarfe 
I5cve, put to it two fpoonfuls of Orange-flower water; or rofei 
water ; fweeten it, grate in a little nutmeg, take a little 
difh, butter the bottom of it, break in as many eggs as will 
cover the bottom of the difh, pour in the bread and milk, fet 
it in a tin-oven before the fire, and half an hour will bake it \ 
it will do on a chaffing-difh of coals. Cover it ciofe before 
the fire, or bake it in a flow oven. 

To farce Eggs* ' ? 

GET two cabbage-lettuces, fcald them, with a few muuVr 
rfooms, parfley, forrel, and chervil ; then chop them very 
faiall, with the yolks of hard eggs, feafoned with fait and nut; 
meg ; then (lew them in butter ; and when they are enough* 
put in a little cream, then pour them into the bottom of a 
difh. Take the whites, and chop them very fine with pari 
(ley, nutmeg, and fait. Lay this round the brim of the difh; 

end run a red-hot fire (hovel over it, to brown it. 

• . i *. 

Eggs with Lettuce* 

SCALD fome cabbage lettuce in fair water, fqueeze theni 
Well, then flice them, and. tofs them up in a faucc-pan with 
a piece of butter ; feafon them with pepper, fait, and a lit* 
tie nutmeg'. Let them ftew half an hour, chop them well 
together ; when they are enough, lay them in your difh, fry 
fome eggs nicely in butter and lay on thent. GarnUh wittt 
Seville Orange. 

fi fry Eggs as round as Balls. 

HAVING a deep frying-pan, and three pints of clarified 
Butter, heat as hot as for fritters, and ft ir it with a flick, till 
it runs round like a whirlpool \ then break an egg into the 
middle, and turn it round with jrout flick till it be as hard as 
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a poached egg ; the whirling round of the butter will make it 
as round as a ball, then take it up with a flice, and put it in 
a difh before the Ore : they will keep hot half an hour and yet 
be foft ; fo you may do as many as you pleafe. You may ferve 
thefc with what you pleafe, nothing better than ftewed fpi* 
nach, and garnith with orange.* 

To make an Egg as big as twenty. 

PART the yolks from the whites, drain them both feparatf 
through a fieve, tie the yolks up in a bladder in the form of » 
ball. Boil them hard, then put this ball into another bladder, 
and the whites round it \ tie it up oval falhion, and boil it. 
Thefe are ufed for grand fallads. This is very pretty for a 
ragoo ; boil five or fix yolks together, and lay in the middle of 
the ragoo of eggs j and fo you may make them of any fize yo*$ 
pleafe. 

To mahi a grand Dlfo of Eggs. 

YOU muft break as many eggs as the yolks will fill a pint 
bafon, the whites by themfelves, tie the yolks by themfelves in 
a bladder round, boil them hard : then have a wooden bowl 
that will hold a quart, made like twobujter difbes, but in the 
ih ape of an egg, with a hole through one at the top. You ar* 
to obferve, when you boil the yolks, to run a packthread 
through and leave a quarter of a yard hanging out. When 
the yolk is boiled hard, put it into the bowl-dilh, but be care- 
ful to hang it fo as to be in the middle. The ftring being 
drawn through the hole, then clap the two bowls together, 
and tie them light, and with a funnel pour in the whites 
through the hole ; then ftop the hole clofe and boil it hard. It 
will take an hour. When it is boiled enough, carefully open 
it, and cut the tiring clofe. In the mean time take twenty 
eggs, beat them well, the yolks by themfelves, and the white? 
by themfelves ; divide the whites into two, and boil them irj 
bladders the fhape of an egg. When they are boiled hard, cuf 
one in two long-ways, and one crofs-ways, and with a fine 
fharp knife cut out fome of the white in the middle ; lay the great 
egg in the middle, the two 'ong halves on each fide with the* 
hollow part uppermoft, and the two round flat between. Take 
an ounce of truffles and morels, cut them very fmall, boil theni 
In half a pint of water till they are tender, then take a pint of 
f refli mufhrooms clean picked, wafhed and chopped finally an4 
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pot into the truffles and morels. Let them, boil, add a IktJo 
fait, a little beateu nutmeg, a little beaten mace, a gill of pick- 
led muftirooms chopped fine. Boil fixteen of the yolks hard 
in a bladder then cbo^ them and mix them with the other in- 
gredients ; thicken it with a lump of butter rolled in flour, 
{baking your fauce-pan roundaill hot and thick, then fill the 
round with this, turn them dowrt again, and fill the two long 
ones i what remains, fave to put into the fauce-pan. Take a 
pint of cream, a qua- ter of a pound of butter, the other four 
yolks beat fine, a gill of white wine, a gilt of pickled mufh- 
700ms, a little beacen mace, and a little nutmeg ; but all into 
the faucopan to the other ingredients, and ftirall well toge- 
ther one way till it is thick and fine ; pour it over all, and 
garnifh with notched lemon. 

This is a grand dith at a fecond courfe. Or you may mix 
it up with red wine and butter, and it will do for a firftcourfe. 

* 

T 7 make a pretty Bljh of Unites of Eggs. 

TAKE the whites of twelve eggs, beat them up with four 
fpoonfuls of rofe water, a little grated lemon-peel, a little nut- 
meg, and fweeten with fugar : mix them well, boil them in 
four bladders, tie them in the lhape or an egg, and boil them 
hard. They will take half an hour. Lay them in your difh ; 
when cold, mix half a pint of .thick cream, a gill of fack, and 
half the juice of a Seville orange. Mix all together, fweeten 
with fine fugar, and pour over the eggs. Serve it up for a 
We-difh at 1 upper, or when you pleafe. . 

Ji drefs Beans in Ragmu 

YOU mud boil your beans fo that the flcin will flip off*. 
Take about a quart, feafon them with pepper, fait, aud 
nutmeg, then flour them ; have ready fomc butter in a (lew- 
pan, throw in your beans, fry them of a fine brown, then 
drain them from the fat, and lay them in your difli. Have 
ready a quarter of a pound of butter melted ; and half a pint 
of blanched beans boiled, and beat in a mot tar, with a very 
little pepper, fait, and nutmeg ; $en by degrees mix them in 
the butter, and pour over the other beans. Garnifh with 
boiled and fried beans, and fo on till you fill the rim of your 
difli. They are very good without frying, and only plain meU 
tt<4 butter over them. 

A* 

* * 
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An Amulet of Beani. * : 

BLANCH your beans, and fry them in fweet butter, with 
a little parfley, pour out the butter, and pdurin fome cream. 
Let it funnier, (baking your pan , feafon with pepper, fait, 
and nutmeg, thicken with three or four yolks of eggs, have; 
ready a pint of cream, thickened with the yolks of four C££$j 
feafon with a little fait, pour it in your di:h, and lay your 
beans on the amulet, and ferve it up hot. . 

The fame way you may drefs mufhrooms, truffles, green 
peas, afparagus, and artichoke-bottoms, fpmach, lorrel, &c; 
all being firlt cut into fmali pieces, or fhred fine. 



To make a Bean Tanfey* ' ' 

. TAKE two quarts of beans, blanch andbeat them very fine 
in a mortar ; feafon with pepper, fait, and mace j then putJn 
the yolks of fix eggs, and a quarter of a pound of ?butter, a 
pint of cream, half a pint of fack, and fweeten to your palate. 
Soak four Naples bifcuits in half a pint of milk, mix them 
with the other ingredients, half a pint of the juice of fpinach, 
with two or three fprigs of tanfey beat with it. .. Butter a. pan; 
and bake it, then turn it on a dull, and {tick citron arid 
orange-peel candied, cut fmall, and ftuck about it. Garnilh 
with Seville orange. 

• • «• « .... » . . , , 
To make a Water Tanfey. . ■ 

TAKE twelve eggs, beat them very well, half a manchot* 
grated* and fifted through a cullender, or ialf a penny rolt, 
half a pint of fair water 5 colour it with the juice ofcfpinaclr, 
and one fmall fprig of tanfey beat together \ feafon it with fu- 
gar to your palate, a little fait, a fmall nutmeg grated* two ox- 
three fpoonfuls of rofe- water, put it into a lkillet, llir it all 
one way, and let it thicken like a hafty-pudding ; then bake 
it ; or you may butter a ftew-pan and put it into. Butter a 
dlfh, and lay over it. When one Ode is enough, turn it with 
the dilb, and flip the other fide into the pan. When that is 
done, fet it into a maflcreen, throw fugar all over, and garnifh 
with orange. 

Peas Frdhfoife* 

iTAKEa quart of (helled peas, cut a large Spamiji onion, 
or two middling ones fmall, and two cabbageor Siiefia lettuces 
cutfHu!l,put them into a fauce-pan, with half a pint of waier* 
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feaftm them with a Httlcfalt, a little beaten pepper, and a little 
beaten mace and nutmeg. Cover them clofe, and let them 
flew a quarter of an hour, then put in a quarter of a pound 
of frefli butter rolled in a little flour, a fpoonful of catchup, a 
little piece of burnt butter as big ai a nutmeg ; cover them 
clofe, and let it fimmer fofily an hour, often (baking the pan* 
When it is enough, ferVe it up for a fide-difh. 

For an alteration, you ma? ftew the ingredients as above \ 
then take a fmall cabbage lettuce, and half boil it ; then drain 
it, cut the ftalks flat at the bottom, fo that if will Hand firm 
in the diih, and with a knife very carefully cut out the middle, 
leaving the outride leaves whole. Put what you cut out imo 
a fauce-pan, chop it, and put a piece of gutter, a little pep* 
per, fait, and nutmeg, the yolk of a hard 'egg chopped, a few 
crumbs of bread, mix all together, and when it is hot fill 
your cabbage ; put fome butter into a ftew-pan, tic your cab* 
fcage, and fry it till you think it is enough ; then take it up, 
untie it, and firft pour the ingredients oi peas into your diih, 
fet the forced cabbage in the middle, and have ready four 
artichoke-bottoms fried, and cut in two, and laid round the 
<li(h. This wilt do for a top-diflu 

" .• , 

; ... _ „ Gnefi Peas with Cream 

TAKE a quart of fine green peas, put them into a ftew- 
pan with a piece of better as big as an egg» rolled in a little 
flour, feafon them with a fa tie fak and nutmeg, a bit of fugar 
as big as a nutmeg, a little bundle of fweet herbs, fome par- 
ley chopped fine, a quarter of a pint of boiling water. Cover 
them dole, and let them (lew very fofily half an hour, then 
pour in a quarter of a pint of good cream. Give it one boil, 
and fcrve h up for a fide-plate. 

A Farct-meagre Cabhqgt* 

TAKE a white-heart cabbage, as big as the bottom of a 
plate, let it boil five minutes in water, then drain it, cut the 
flalk flat to ftand in the dim, then carefully open the leaves, 
and take out the infidc, leaving the outfide leaves whole. Chop 
what pou take out very fine, take the flefli of two* or three 
flounders or plaife, clean from the bone ; chop it with the 
cabbage, the yolks and whites of four hard eggs, a handful 
of pickled parfley, beat all together in a mortar, with a quar- 
ter of a pound of melted butter ; mix it up with the yolk of 
an egg, and a few crumbs of bread, fill the eabbage, and tie 
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together, put it into a deep (lew- pan, or fauce-pan, put to it 
half a pint of water, a quarter of a pound of butter rolled in 
a little flour, the yolks of four hard eggs, an onion (luck with 
fix cloves, whole pepper and mace tied in a muflin rag, half 
an ounce of truffles and morels, a fpoonful of catchup, a few 
pickled mufhrooms; cover it clofe, and let itfimmer an hour. 
If you find it is not enough, you muft do it longer. When it 
ii done, lay it in your difh, untie it, and pour the fauce over it* 

To farce Cucumbers. 

TAKE fix large cucumbers, cut a piece off the top, and 
fcoop out all the pulp •, take a large white cabbage boiled ten- 
der, take only the heart, chop it fine, cut a large onion fine* 
(bred fome parfley and pickled mufhrooms fmall, two hard 
eggs chopped very fine, feafon it with pepper, fait, and nut- 
meg; fluff your cucumbers full, and put on the pieces, tie 
them with a packthread, and fry them in butter of a light 
brown. Have the following fauce ready: take a quarter of a 
pint of red wine, a quarter of a pint of boiling water, a fmall 
onion chopped fine, a little pepper and fait, a piece of butter 
as big as a walnut, rolled in flour. When the cucumbers arc 
enough, lay them in your dirt), pour the fat out of the pan, 
and pour in this fauce ; let it boil, and have ready the yolks 
of two eggs beat fine, mixed with two or three fpoonful* q£ 
the fauce, then turn them into the pan, let them boil, keep- 
ing it ftirring all the time, untie the firings, and pour the 
fauce over. Serve it up for a fide-dim.- GarniGi with the tops. 

To flew Cucumbers 

TAKE fix large cucumbers, flice them ; take fix large 
anions, peel and cut them in thin fltces, fry them both brown, 
then drain them and pour out the fat, put them into the pan 
again, with three fpoonfuUof hot water, a quarter of a pound 
of butter roiled in flour, and a tea- fpoonful of muttard ; 
feafon with pepper and fait, and let them (lew a quarter of 
an hour foftiy, fhaking the pan often. When they are 
enough difh them up. 

Fried Celery. 

TAKE fix or eight heads of celery, cut off the green tops, 
and take off the dutfide ftalks, wa(h them clean, and pare ths 
roots clean ; then have ready half a pint of white wine, the 
yolks of three eggs beat line, and a little fait and nutmeg ; mix 
all well together with flour into a batter, dip every head into 
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the batter and fry them in butter. When enough, lay them 
in your dim, and pour melted butter over them. 

Celery with Cream. 

WASH and clean fix or eight heads of celery, cut them a- 
bout three inches long, boil them tender, pour away ail che 
water, and take the yolks of four eggs beat fine, half a pint of 
cream, a little fait and nutmeg, pour it over* keeping the pan* 
(baking all the while. When it begins to be thick, difh it up. 

Caulifiowers fried. 

TAKE two fine cauliflowers, boil them in milk and water, 
then leave one whole, and pull the other to pieces ; take half 
a pound of butter, with two fpoonfuls of water, a little duft 
of flour, and melt the butter in a ftew-pan ; then put in the 
whole cauliflower cut in two, and the other pulled to piece?* 
and fry it till it is of a very light brown. Seafon it with pep- 
per and fait. When it is enough, lay the two halves in the 
middle, and pour the reft all over. 

To make an Oatmeal Pudding. 

TAKE a pint of fine oatmeal, boil it in three pints of new 
milk, flirring it till it is as thick as a hafty-pudding ; take it 
off, and ftir in half a pound of frefh butter,' a little beaten 
mace and nutmeg, and a gill of fack ; then beat up eight eggs, 
. half the whites, ftir all well together, lay pulf-pafte all over 
the difh, pour in the pudding, and bake it half an hour. Or 
you may boil it with a few currants. 

To make a Potatoc-Pudding. 

TAKE a quart of potatoes, boil them foft, peel them, and 
mafh them with the back of a fpoon, and rub them through a 
fieve, to have them Hue and fmooth-, take half a pound of 
ffem butter melted, half a pound of fine fugar, beat them well 
together till they are very fmooth, beat fix eggs, whites and 
all, ftir them in, and a glafs of fack or brandy. You /my 
add half a pound of currants, boil it half an hour, melt but- 
ter with a glafs of white wine ;f wee ten with fugar, and pour 
over it* You may: bake it in a- difh, with pufF-pafte all 
round the difh at the bottom. 

t 

.. To make a fecond Potatoe*Pudding. 

I501L two pounds of potatoes, and beat them in a mortar 

* ' fine, 
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fine, beat In half a pound of melted butter, boil it half an 
hour, pour melted butter over it, with a glafs of white wine, 4 
or the juice of a Seville orange, and throw fugar all over 
the pudding and dim. 

To make a third Sort of Potatoe-Pudding. 

TAKE two pounds of white potatoes, boil them foft, peel 
and beat them in a mortar, or (train them through a fieve 
till they are quite fine ; then mix in half a pound of frefli 
butter melted, then beat up the yolks of eight eggs and three 
whites, ftir them in, and half a pound of white fugar finely 
pounded, half a pint of fack, ftir it well together, grate in 
ha.lf a large nutmeg, and ftir in half a pint of cream, make 
a pufT-palle, and lay all over your di(h and round the edges * 
pour in the pudding, and bake it of a fine lighr^rown. 

For change, put in half a pound of currants; or you may 
ftrew over the top half an ounce of citron and orange-pet 1 
cut thin, before you put it into the oven, 

. . To, make an Orange- Pudding. . ' 

TAKE the yolks of fixteen eggs, beat them well, with half 
a pound of melted- butter, grate in the rind of two fine Se- 
ville oranges, beat in half a pound of fine fugar, two fpoonful« 
of orange-flower water, two of rofe-water, a gill of fack, half 
a pint of cream, two Naples bifcuits, or the crumb of a half- 
penny roll foaked in die cream, and mix all well together. 
Make a thin puff-pafte, and lay all over the dim and round 
the rim, pour in the pudding and bake it. It will take about 
as long baking as a cuftard. 

i 

To make a fecond Sort of Orange- Pudding* 

YOU muft take fixteen yolks of <gg«, beat them fine, mi* 
them with, half a pound ot frefh butter melted, and half a 
pound of white fugar, half a pint of cream, a little rofe-wa- 
ter, and a little nutmeg. Cut the peel of a fine large Seville 
orange fo thin as none of the whire a'ppears, beat it fine in a 
mortar till it is like a pafle, and by degrees mix in the above 
ingredients all together 5 then lay a pufl-pafteall over the difti, 
pour in the ingredients, and bake it. 

• 

- To moke a third Orange-Pudding. 
, *TAKE two large Seville oranges* and grate ofF the rind 
as far as they are yellow ; then put your oranges in fair water, 
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and let them boil till they are tender. Shift the water three 
or four times to take oat the bitternefs ; when they are tender, 
cut them open and take away the feeds and firings, and beat 
the other part in a mortar, with half a pound of fugar, till it 
is a pattc ; then put to it the yolks of fix eggs, three Or four 
fpoonfuls of thick cream, half a Naples bifcuit grated ; mix 
thcie together, and melt a pound of freih butter very thick, 
and ftir it well in. When it is cold, put a little thin puff- 
pafte about the bottom and rim of your diffi ; pour in the in- 
gredients, and bake it about three quarters of an hour. 

To make a fourth Orange* Pudding: 

TAKE the outfide rind of three Seville oranges, boil them 
in feveral waters till they are tender, then pound them in a 
mortar, with three quarters of a pound of fugar ; then blanch 
half a pound of fweer almonds, beat them very fine with rofe- 
waterto keep them from oiling, then beat fix teen eggs, but 
fix whites, a pound of frefh butter, and beat all thefe together 
till it is light and hollow ; then lay a thin pufF-pafte all over 
a difhj and put in the ingredients. Bake xt with your tarts. 

To make a Lemon- Pudding* 

TAKE three lemons, and cut the rind off very thin, boil 
them in tbiee feparate waters till very tender, then pound 
them very fine in a mortar \ have ready a quarter of a pound 
of Naples bifcuit, boiled up in a quart of milk or cream ; mix 
them and the lemon rind with it j beat up twelve yolks and 
fix whites of eggs very fine, melt a quarter of a pound of freih 
butter, half a pound of fine fugar, a little orangt-flower wa- 
ter; mix all well together, put it over the ftovc, and keep it 
ilirring till it is thick, fquceze the juice of half a lemon in ; 
put puff-pafte round the rim of your dtfh, put the pudding 
ituffin, cut fome candied fweetmeats and put over: bake it 
three quaiters of an hour, and fend it up hot. 

Another Way to make a Lemon- Pudding. 

TAKE three lemons and grate the rinds off, beat up 
twelve yolks and fix whites of eggs, put in half a pint of 
cream, half a pound of fine fugar, a little orange- flower wa- 
ter, a quarter of a pdund of butter melted » mix all well to- 
gether, fqueeze in the juice of two lemons ; put it over the 
ftove, and keep flirring it till it is thick; put a puff-pafte 
round the rim of thedifh, put in your pudding iluff with 
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(bme candied fweetmeats cut fmall over it, and bake it three 
quarters of an hour. 

• To bake an Almonft-Puddln%* 

BL ANCH halF a pound of fWeet almonds, and four bitter 
*nes, in warm water, take them and pound them in a marble 
mortar, with two fpoonfuls of orange-flower water, and two of 
rofe water, a gill Of fack mix in four grated Naples bifeuits, 
three quarters of a pound of melted butter ; beat eight eggs, 
and mix them with a quart of cream boiled, grate in half a 
nutmeg and a quarter of a pound of fugar ; mix all well toge- 
ther, make a thin pufT-pafte, and lay all ovet the dify. Pour 
in the ingredients, and bake it, 

To boil an Almond- Pudding 
BEAT a pound of fweet almonds as fmall as poflible, with 
three fpoonfuls of rofe- water, and a gill Of fack or white wine, 
an* mix in half ^ pound of frefh butter melted, with five yolkt 
of eggs and two whites, a quart of cream, a quarter of a 
pound of fugar, half a nutmeg grated, one fpoonful of flour, 
£nd three fpoonfuls of crumbs of white bread ; mix all well 
together, and boil it. It will take half an hour boiling. 

To make a Sago-Pudding* 

LET half a pound of fago be warned well in three or four 
hot waters, then put to it a quart of new milk, and let it boil 
together till it is thick ; ftir it carefully (for it is apt to bum), 
put in a ftick of cinnamon when you fct it on the fire : when 
it is boiled take it out j before you pour it out, ftir in half a 
j>ound of frelh butter, then pour it into a pan, and beat up 
pine eggs, with five of the whites, and four fpoonfuls of fack ; 
(trr all together, and fweeten to your tafte. Put in a quarter 
©f a pound of currants clean warned and rubbed, and juft 
plumped in two fpoonfuls of fack and two of rofe-water : mix: 
all well together, ftir it well over a flow fire till it is thick, lay 
a pufT-pafU over a dim. Pour in the ingredients, and bake it. 

To make a Afilltt-Pudding. 

YOU muft get half a pound of millet-feed, and after it ia. 
rained and picked clean, put to it half a pound of fugar, a 
% whole nutmeg grated, and three quarts of milk. Wnen you 

P A har© 
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} ave mixed all well together, break in half a pound of frcfl* 
butter, and butter your dilh. Pour it in, and bake it. 

To make a Carrot-Pudding. % 

'YOU mufl take a raw carrot, fcrape it very clean, and grate 
Jt : tak« half a pound of the grated carrot, and a pound of 
grated bread, beat up eight eggs, leave out half the whites, 
land mix the eggs with half a pint of cream ; then ftirin the 
bread and carrot, half a pound of fre(h butter melted, half a 
pintof fack, and three fpoonfuls of orange-flower -water, a nut- 
iyieg grated. Sweeten to your palate. Mix all weii together, 
ami it it is r\ot thin enough, Air in a little new milk or cream. 
Let it be of a moderate thicknefs, lay a puffpaltc ail over the 
dim, ;<nd pour in the ingredienrs. Bake it ; it will take an 
hour's baking. Or you may boil it ; but then you mutt melt 
gutter, and put in white-wine and fugar. 

A fecotid Carrot' Pudding. 

GET two penny loaves, pare ofT the cruft, foak them, ma 
quart of boiling milk, let it (land till it is cold, then grate in 
two or three large carrots, then put in eight eggs well beat, 
and three quarters of a pound of frefh butter melted, grafe 
in a little nutmeg, and fweeten to your tafle. Cover your dim 
with pufF-pafte, pour in the ingredients, and bake it an hoar. 

To make a Cowflif- Pudding. 

HAVING got the flowers of a peck of cowflips, cut them 
and pound them fmall, with half a pound of Naples bifcuits 
grated, and three pints of cream. Boil them a little ; then 
take them olT the fire and beat up fixteen eggs, with a little 
cream and rofe water. Sweeten to pour palate. Mix it all 
well together, butter a difh, and pour it in. Bake it, and 
w hen it is enough, throw fine lugar over and ferve it up. Or 
you may make half the quanity. 

Note, new milk will do in all thofe puddings, when yoo 
have no cream. 

To make a Shiince ', Apricot % or White- Pear Plum- Pudding. 

SCALD your quinces very tender, pare them very thin, 
icrapeorr the foft ; mix it with lugat very fweet, pflt in a little 
ginger and a little cinnamon To a'pint of cream you muft 
pot three or four yolka of eggs, and ftir it into your ouinoef 
\\\\ thty arc of a good tbicknels. It mutt be pretty tiickt 
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60 you may do apricots or whitc-pcar plums; Butter you* 
difli, pour it in and bake it. 

To make a Pearl* Barley i-Pudding* 

GET a pound of pearl-barley, waft it clean, put to it three 
quarts of new milk, and half a pound of double-refined fugar, 
a nutmeg grated : then' put it into a deep pan, and bake it with 
brown bread. Take it out of the oven, beat up fix eggs ; mix 
all well together, butter a difii, pour it in, bake it again an 
hour, and it will be excellent. 

»:♦.•< •• v *. "• 

To make a French-Barley- Pudding. 

J PUT to a quart of cream fix eggs well beaten, half the 
whites, fweeten to your palate, a little orange-flower water, 
or rofe water, and a pound of melted butter; then put in fix 
Tiandfuls of French barley, that has beenboiled tender in milk, 
butter a dilh and put it in. It will take as long baking as a 

▼enifon-pafty. . , . 

■ • - 

1 To make an Apple-Pudding. ' ' - ' " 

TAKE twelve large pippins, pare them, and take out the 
cores, put them into a fauee-pan, with four or five fpoonfult 
of water. Boil them till they are foft and thick ; then beat 
them well, ftir in a pound of loaf fugar, the juice of three le- 
mons, the peel of two lemons, cut thin and beat fine in a mcr- 
tar, the yolks of eight eggs beat ; mix all well together, bake 
it in a flack^oven : when it is near done, throw over a little 
fine fugar." You may bake it in a puff-pafte, as you do the 
other puddings. 

■ 

• ■ * 

* # 

To make an Italian Pudding. 

TAKE a pint of cream, and dice in fome French rolls, as 
.much as you think will make it thick enough, beat ten egga 
fine, grate a nutmeg, buttei thebottom of the difh, flice twelve 
pippins into it, trjrow ft»me orange-peel and fugar over, and 
halt a pint of red wine ; then pour your cream, bread, and 
eggs over it ; firft lay a puff-pafte at the bottom of the dilh and. 
found the edges, and bake it half an hour. 

To make a Rice-Pudding. 

TAKE a quarter of a pound of rice, put it into a fauce-pan, 
with a quart of new milk, a (lick of cinnamon, ftir it often, to 

keep 
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keep H from flicking to the fauce-pan. When it has boiled 
thick, pour it into a pan, ftir in a qttarfef of a bfroiid of fiefn 
butter, and fugar to your palate $ grate in haif a nutmeg, add 
three or fourlpaonfuls of rofe-waier, and Itii ii ail weil io- 
^ ether ; when i t i« cold , be a t up eight tgga W i th half the w n ties, 
beat it all jrtH together, btmer a difh$ pouf it in, and bake ic. 
You may lay a puff-paite firft all over the ith. For change, 
put in a few currants and fwectuieats, if you, chufe it. 

4>«f Rit* Pudding. 

GET half a pound of rice, put to it three quarts of milk, 
ftir in half a pound of fugar, gtate a frtwll natmeg in, and 
break in half a pound of frdh butter ; butter a difh, and pour 
it in and b*ke it. You may add a quarter of a pound or cur* 
rants, for change. If you boil the rice and milk, and then 
ftir in the fugar, you may b ike it before the fire, or in a till 
oven. You may add-eggs, but it will be good without* 

J third Rict Pudding. 

TAKE fix oi»m of the flour of rice, pot it into a quart of 
milk, and let it boil till it is pretty thick, ftirring u all the 
while ; then pour; it into a pan, ftir in half a pound of fiefli 
Wter, and a quarter of a pound of fugar; when it is cold, 
ate in a nutmeg, beat fix eggs with a fpoonful or two of 
:k, beat and ftir all well together, lay a thin puflf-pafteon 
bottom of your diih, pour it in and bake it. 

$i toil a Cufiard Pudding. 

TAKE a pint of cream, out of which take two or three 
fpoonfuls, and mix with a fpoonful of fine flour ; fet the reft 
to boil. When it is boiled, take it oft, and ftir in the cold 
cream, and flour very well ; when it is cool, beat up five y oiks 
•nd two whites of egg** and ftir in a little J a 1 1 and fome nut* 
iheg, and two or three fpoonfuls of fack ; fweeten to your pa- 
late ; butter a wooden bowl, and pour it in, tie a cluth 
over it, and boil it half an hour. When it is enough, untie 
the cloth, turn the pudding but into your difb, and pour 
welted butter over it. 

Tq rnakc a Flour Pudding. 

TAKE a quart of milk, beat up eight eggs, but four of the 
whites, mix them with a quarter of a pint of milk, and ftir 

into that four large fpoonfuls of flour, beat it well together, boil 

fi* 
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(J* bitter almdnJs in two fpoonfuls of water, pour the Tratcr 
into the eggs, blanch the almonds, and beat them fin * in a 
mortar ; then mix them in with half a large nutmeg, and a 
tea-fpoonful of fair; then" mix in the reft »t the milk # flour 
your cloth well, and boil it an hour ; pour melted bifttcbover 
it, and fugar if you like it, thrown all over. Obferve always 
in boiling puddings, that the water boils before you p* jt them 
into the pot, and have ready, when they are boiled,?! pari of 
clean cold water ; juft give your pudding one dip in, tl§en un* , 
lie theclotb,and it will turn out, without (licking tothicclotlw 



To make a Batter-Pudding, 
TAKE a fluart of milk, beat up fix eggr, half the. white*, 
mix as above, fix fpoonfuls of flour, a tea-fpoonful of fait 
and one o£ beaten ginger; then mix ail together, bloii ft an 
hour and a quarter, and pour melted butter over it. fou mar 
put in eight eggs,' if you have plenty, for change, a nd half a 
pound of prunes or currants. 

To make a Batter-Pudding without Eggs * 
TAKi a quart of milk, mix fix fpoonfuls of flour, with a 
little of the milk firft, a tea-fpoonful of fait, two tea-fpoon- 
iuls of beaten ginger, and two of the tindurc of faffcon ; thcix 
mix all together, and boil it an hour. You may add fruit as 
you think proper. 1 

Yo mctke 4 Grateful FucLling. 
TAKE! a pound of fine flour, and a p<jund of white bread, 
grated, take eight eggs, but half the wl jites, heat them up, 
and mix with them a pint of new milk, then ftir in the bread 
and flour, a pound of raifins ftoned.a po und of currants, half 
a pound of fugar a little beaten ginger ; mix all well toge- 
ther, and either balx or boil a. Ik will .take .hree quarter! of 
hour baking. Put cream in, inftead of milk, if vou hare if 
It will be an addition to the pudding. ' ' *' C * 

To make a Bread-PuA fag. 

;»,?YT 0ff ?V hc - n. fU r ft ° f 3 penny whi » «-J«»f. <Kce h thin 
into a quart of milk, fet it over a chafimg-dilh of coals till the 

bread has foaked up all the milk, then ,£t in apiece offweec 
bu er, ftir it round.let it ftand till cool ; or yon may boil your 
milk, and pour over your bread and co- fcrit up clofe.does fott 
it well : then take the yolks of fix eg js, the whiteg of three. 

and 
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and beat them up with a little rofe-water and nutmeg, a Jit* 
tie fait and fugar, if you chufe it. Mix all well together, and 
lioil it one hour. 

I 

To make a fine Bread-Pudding. 

- TAKE all the crumb of a dale penny-loaf, cut it thin, a 
quart of cream, fet itover a flow fire, till it is fcalding hot, then, 
let it (bind till it is cold, beat up the bread and cream well to- 
gether, grate in fome nutmeg, take twelve bitter almonds, 
boil them in two fpoonfuls of water, pour the water to the 
cream andftir itin withaHttle fait, fweeten it to your palate, 
blanch rjie almonds, and beat them in a mortar, with two 
fpoonfuls of rofe or orange-flower water, till they are a fine 
pafte; tocn mix them by degrees with the cream, till they 
are well mixed in the cream, then take the yolksof ei>hteggs, 
the whites of four, beat them well and mix them with your 
cream, then mix all well together. A wooden dim is beft to 
boil it in ; but if you boil it in a cloth, be fure to dip it in the 
hot water and flour it well, tie it loofe and boil it an hour. 
Be fure the water boils when you put it in, and keeps boil- 
ing all the time, "When it is enough, turn it into your dim, 
qieJt butter and put in two or three fpoonfuls of white-wine 
or fack, give it a boil and pour it over your pudding ; then 
drew a good deal of fkie fugar all over the pudding and dim, 
and fend it to table hot. New milk will do, when you cannot' 
get cream. You may for change put in a few currants. 

To make An ordinary Bread- Pudding* 

% TAKE two half-penny rolls, dice them thin, cruft and all, 
pour over them a pint of new milk boiling hot, cover them 
c(ofe,1et it ftand fome hours, to foak \ then beat it well with a 
little melted butter, and beat up the yolks and whites of two 
eggs, beat all together well with a little fait. Boil it half an 
hour; when it is done, turn it into your dim, pour melted 
butter and fugar over it* Some love a little vinegar in the 
butter. If your rolls are dale and grated, they will do bet- 
ter ; add a little ginger. You may bake it with a few currants. 

To make a baked Bread-Pudding. 

t TAKE the crumb of a penny-loaf, as much flour, the yolks 
of four eggs and two whites, a tea-fpoonful of ginger, half a 
pound of raifins ftoned, half a pound of currants clean waflied 
and picked, a little fait. Mix firft the bread and flour, ginger, 
fait, and fugar to your palate, then the eggs, and as much mi lb 

•it* . 
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«s will make it like a good batter, then the fruit, butter the 
diih, pour it in, and bake it. 

To make a boiled Loaf* 

TAKE a penny-loaf, pour over it half a pint of milk boil- 
ing hot, cover it iofe, let it (band till it hasfoaked up the milk ; 
then tie it up in a cloth, and boil it half an hour. When it 
is done, lay it in your difh, pour melted butter over it, and 
throw.fugar all over ; afpoonful of wine or rofe-water does as 
veil in the butter, or juice of Seville orange. A French 
manchct does bed ; but there are little loaves made on pur- 

Cfe for the ufe. A French roll or oat-cake does very well 
iledthus. 

To make a Chefnut Pudding. 

PUT a dozen and a half of chefnuts into a flcillet or fauce- 
pan of water, boil them a quarter of an hour, then blanch and 
peel them, and beat them in a marble mortar, with a little 
orange-flower or rofe-water and fack, till they are a fine thin 
p<*(le ; then beat up twelve eggs with half the whites, and 
mix them well, grate half a nutmeg, a little fait, mix them 
with three pints of cream and half a pound of melted butter ; 
fweetcn to your palate, and mix all together ; put it over the 
fire, and keep ftirring it till it is thick. Lay a pufF-pafte all 
over the difh, pour in the mixture, and bake it. When you 
cannot get cream, take three pints of milk, beat up the yolks 
of four eggs, and ftir into the milk, fet it over the fire, ftir- 
ring it all the time till it is fcalding hot, then mix it in the 
room of the cream. > 

' To make a fine plain bakid Pudding. 

* 

YOUmuft take a quart of milk, and put three bay-leaves 
into it. When it has boiled a little, with fine flour, make it 
into a hafty-pudding, with a little fait, pretty thick ; take ituf? 
the fire, and ftir in half a pound of butter, a quarter of a pound 
of fugar, beat up twelve eggs, and half the whites, ftir all 
well together, lay a puff-paite all over the difli, and pour ia 
yourftuff. Half an hour will bake it. % 

To make pretty little Cheefe-Curd Puddings. 

You muft take a gallon of milk, and turn it with rennet, 
then drain all the curd from the whey, put the curd into a 
mortar, and beat it with half a pound of frefh butter till the but- 
ter and curd is well mixed ; then beat fix eggs, half the whites, 
and Araia ihcm to the curd, two Naples bifcuits, or half a penny 

roll 
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roll graft d 5 mix all thefe together, and fweeten to your pa- 
late •> butter your patty-pans, and fill then* with the ingredient!. 
Bake them, but do not let your oven be too hot ; when they 
are done, turn them out into a dim, cut citron and candied 
©range peel imp little narrow bits, about an inch long, and 
blanched almonds cut in long flips, flick them here and there 
$n the tops of the puddings, juft as you fancy \ pour melted 
butter with a little fack in it into the difh, and throw fine fugar 
fill over the puddings and difh. They make a pretty fide- difh. 

To make an Apricot-Pudding*. 

CODDLE fix large apricots very tender, break them very 
ftnall, fweeten them to your tafte. When they are cold, add 
fix eggs, only two whites well beat ; mix them all well toge- 
ther with a pint of good cream, lay a puff-pafte all over your 
di(h, and pour in your ingredients. Bake it half an hour, dp 
not let the oven be too hot ; when it is enough, throwalittlt 
inc fugar all over it, and fend it to table hot. 

To make an Ipfwicb Almond -Pudding* 

STEEP fomewhat above three ounces of the crumb of 
white bread diced, in a pint and half of cream, or grate the 
bread \ then beat half a pint of blanched almonds very fine 
till they are like a pafte, with a little orange-flower water, 
beat up the yolks bf eight eggs, and the whites of four : mis 
all well together, put in a quarter of a pound of white fagar, 
and ftir in a little melted butter, about a quarter of a pound; 
put it over the fire, and keep ftirring it till it is thick , lay a 
fheet of pufF-pafte at the bottom of your difh, and pour in 
the ingredients. Half an hour will bake it. 

Tranfparent Pudding, i 

TAKE eight eggs, and beat them well ; put them in a 
pan with half a pound of frefh butter, half a pound of fine 
powdered fugar, and half a nutmeg grated ; fet it on the fire, 
and keep ftirring it till it is of the thicknefs of buttered eggt 
then put it away to cool ; put a thin purT-pafle round the edge 
•f your difh ; pour in the ingredients, bake it half an hour in 
a moderate oven, and fend it up hot. 

Puddings for Utile Dijhes. '. 

YOU inuft take a pint of cream and boil it, and flit a half- 
fenny loaf, and po*r the cream hot over kj and cover itclofc 

till 
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till it is cold * then beat it fine, and gnrte ki- hatf a large hui» 
meg, a quarter ot a pound of fugar, the yolks of tear egg*, but 
two whites well beat, beat it all well together : with the half 
of this fill four little wooden difhes; colour one yellow with 
feftron, one red wi^h cochineal, green with ihe ju:ce of fpi- 
nach, and blue with the fyrup of violets ; the reli m;x wuh 
an ounce of fweet almonds, blanched and beat fine, and f^U 
i difh. Yourdilhes mull be fmall, and tie your covers over 
very clofe with packthread. When your pot boils, rut the n> 
in. An hour will boil them} when enough, turn tbemo.u$. 
in a d lib, the white ope in the middle, and the four coloured 
ones round. When they are enough, aieit foine fr*fh 
with a glafs of faek, and pour over, and throw fugar over t he 
di(h. The white pudding difh mud be of a larger fize than 
the reft ; and be fure to butter yctor d ifiies well before yon 
put them in, and 4p not fill then} up full, 

To make a Sweet-Meat fu4fin^ 

PUT a thin puiF-pafte all over your dilh ; then have candi- 
ed orange, lemon -peel, and citron, of each an ounce, flice 
them thin, and lay them all over the bottom of your difh | 
then beat eight yolks of eggs, and two whites, near half a 
pound of fugar, and half a pound of melted butter. ft?^t al| 
well together ; when the oven is ready, pour it on you,* tweet 
meats. An hour or left will bake it. The oven trjuft «Pt be 
too hot. 

Ito make a fine plain Pudding. 
GET a quart of milk, put into it. fix laurel-leaves, boil it, 
then take our your leaves, and ftir jn as much flower as wilj 
make it a hafty-pudding pretty thick, fake it off, and then ftir 
in half a pound of butter, then a quarter of a pound of fugar,' 
afmall nutmeg grated, and twelve yolks and fix whites of eggs 
well beaten. Mix all well together, butter a di(h, and put m 
your iturj. A little more than half an hour will bake it. 

To make a Ratifia Pudding. 

GET a qnart of cream, boil it -with four or five latird^ 
Raves then uVr them out, and break in half a pound of NaT 
plesbifcnits, half a pound of butter, fome fack, nutmeg, and a 
little lalt; take' itofr'the fire,ceverit up,whenit isaJmoft cold, 
put in two ounces of blanched almonds beat fine, and the yolks 

of 
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of five eggs. Mix all well together, and bake it in a moderate, 
oven half an hour. Scrape fugar on it, as it goes into the oven. 



To make a Bread and Butter Pudding. 

GET a penny-loaf, and cut it into thin dices of bread and 
butter as you do for tea. Butter your di(h as you cut them, 
lay flicesall over thedifh, then drew a few currants clean warn- 
ed and picked, then a row of bread and butter, then a few cur- 
rants, and fo on till all your bread and butter is in ; then take 
a pint of milk, beat up four eggs, a little fait, half a nutmeg 
grated ; mix all together with fugar to your tafte ; pour this, 
over the bread, and bake it half an hour. A pufF-pafte under 
does bed. You may put in two fpbonfuls of rofe-water* 
1,4 . •• . • • • » - . . 

is . u To make a boiled Rice-Pudding, 

HAVING got a quarter of a 'pound of the flour of rice, put 
it over the fire with a pint of milk, and keep it ftirring con- 
ftantly, that it may not clod nor burn* When it is of a good 
thick nefs, take it off, and pojir it into an earthen pan ; Hit in 
half a pound of butter very fmooth, and half a pint of cream or 
new milk, fweeten to your palate, grate in half a nutmeg a-nd 
the outward rind of a lemon. Beat up the yolks of fix eggs 
and two whites, beat all well together ; boil it either in fmali 
china bafons or wooden bowls. When boiled, turn them 
into a dim, pour melted butter over them, .with a little fack, 
and throw fugar all over. 



To make a cheap Rice 

GET a quarter of a pound of rice, and half a pOund of rai- 
fins ftoned, and tie them in a cloth. Give the rice a great deal 
of room to fwcll. Boil it two hours \ when it is enough turn 
it into your dim, and pour melted butter and fugar over ie> 
with a little nutmeg. 

• w » 

To make a cheap plain Rice Pudding. 

GET a quarter of a pound of rice, tie it in a cloth, but give 
room for 1 welling. Boil it an hour, then uke it up, untie it, 
and with a fpoon ftir in a quarter ot a pound of butter, grate 
fome nutmeg, and fweeten to your tafte, then tie it up clofr, 
and boil it another hour ; then take it up, turn it into your 
dim, and pour your melted butter over it* 

Ta 
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: To make a cheat baked Rice-Pudding. 

YOU mud take a quarter of a pound of rice, boil it in a 
quart of new milk, ftir it that it does not bum \ when it be- 
gins to be thick, take it off, let it ftand till it is a little cool, 
then ftir in well a quarter of a pound of butter, and fugar to 
your palate ; grate a fmali nutmeg, butter your dUb, pour it 
in, and bake if. 

To make a Spinach-Pudding. 

TAKE a quarter of a peck of fpinach, picked and wafhed 
clean, put it into a fauce-pan, with a little fait, cover it dole, 
and when it is boiled juft tender, throw it into a fieve to drain ♦ 
then chop it with a knife, beat up fix eggs, mix well with it 
half a pint of cream and a ftale roll grated fine, a little nut- 
meg, and a quarter of a pound of melted butter ; ftir all well 
together, put it into the fauce-pan jk>u boiled the fpinach, and 
keep ftirringit all the time till it begins to thicken ; then wee 
and flour your cloth very well, tie it up, and boil it an hour. 
When it is enough, turn it into^our dim, pour melted but- 
ter over it, and the juice of a Seville orange, if you like it ; 
as to fugar you may add, or let it alone; juft to your tafte. 
You may bake it ; but then you mould put in a quarter of a 
pound of fugar. You may add bifcuit in the room of bread, 
H you like it better. 

To make a Quaking-Pudding. 

TAKEa pint of good cream, fix eggs, and half the white?, 
beat them well, and mix with the cream 5 grate a little nut- 
meg in, add a little fait, and a little rofe- water, if it be agree- 
able ; grate in the crumb of a halfpenny roll, or a fpoonful of 
flour, firft mixed with a little of the cream, or a fpownful of 
the flour of rice, which you pleafe. Butter a cloth well, and 
flour it ; then put in your mixture, tie it not too clofe, and 
boil it half an hour faft. Be fure the water boiis before you, 
put it in. 

To make a Cream-Pudding. 

r 

TAKE a quart of cream, boil it with a blade of mace, and 
half a nutmeg grated, let it cool \ beat up ei^ht etjgs, and 
three whites, ftrain tbem well, mix a fpoonful of flour with 
tbcrtna quarter of a pound of almonds blanched, and beat very 

fine, 
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fine, with a fpoonful of orange-flower or rofc-water, mix with 
the eggs, then by degrees mix in the cream, beat all well to- 
gether, take a thick cloth, wet it and flour it well, pour in 
your fluff, tie it clofc, and boil it half an hour. Let the wa- 
ter boil all the time faft •, when it is done, turn it into your 
difli, pour melted butter over, with a little fack, and throw 
fine fugar all over it. 

To make a Prune-Pudding. 

TAKE a quart of milk, beat fix eggs, half the whites, with 
half a pint of the milk, and four fpoonfuls of flour, a little fait, 
and two fpoonfuls of beaten ginger; then by degrees mix in 
all the milk, and a pound of prunes, tie it in a cloth, boil 
it an hour, melt butter and pour over it. Damfons eat well 
done this way in the room of prunes. 

To make a Spoonful- Pudding. 

TAKE a fpoonful of flour, a fpoonful of cream or milk, an 
egg, a little nutmeg, ginger, and fait ; mix all together, anil 
boil it in a little wooden difli half an hour. You may add a 
few currants. 

To make an Apple-Pudding. 

MAKE a good putT-pafte, roll it out half an inch thick; 
pare your apples, and core them, enough to fill the cruft,and 
dofe it up, tie it in a cloth and boil it. If a fmall pudding, 
, two hours : if a large one, three or four hours. When it is 
enough turn it into your dilh, cut a piece of the cruft out of 
the top, butter and fugar it to your palate ; lay on the crult 
again, and fend it to table hot. A pear-pudding make the 
f,ime way. And thus you may make a damfon pudding, or 
any fort of plums, apricots, cherries, or mulberries, and are 
very fine. 

• ■ 

To make Yeajl-Dumplings. 

■ 

FIRST make a light dough as for bread, with flour, water, 

fair, and ycaft, cover with a cloth, and fct it before the6refor 

half an hour * then have a fauce-pan of warer on the fiTe,and 

when it boils take the dough, and make it into little round 

balls, as big as a large hen's egg; then flat them with your 

hand, .and put them into the boiling water j a few minutes 

toils them. Take great care they do not fall to the bottom of 

the 



J i" Digitized by GoOjgt 



Made plain and easy 1 . 22? 

the pot or fauce-pan, for then they will be heavy ; and be fure 
tokeepthe water boiling all the time. When they are.enougb, 
take them up (which they will be in ten minutes or lefs), lay 
them in your difh, and h*ve melted butter in a cuo. As good 
away as any to fave trouble, is to fend to the baker's for half 
a quartern of dough (which will make a great many), and then 
you have only the trouble of boiling it. 

■ ■ 

To make Norfolk Dumplings* 

MIX a good thick batter, as for pancakes ; take halfa pint 
of milk, two eggs, a little fait, and make it into a batter with 
flour. Have ready a clean fauce-pan of water boiling, into * 
which drop this batter. Be fure the water boils fait, and two 
or three minutes will boil them ; then throw them into a fieve 
to drain the water away * then turn them into a di(h, and J'Ur 
a lump of frefti butter into them ; eat them hot, and they arc 
very good. 

_>» . • 1 

v To make Hard Dumplings. 

MIX flour and water, with a little fait, like a parte, roll 
them in balls, as big as a turkey's egg, roll them in a little! 
flour, have the water boiling, throw them in the water, and 
balf an hour will boil them. They are belt boiled with a good 
piece of beef. You may add for change, a few currants*—* 
Have melted butter in a cup. 

Another Way to make Hard Dumplings. 

RUB into your flour firft a good piece of butter, then make? 
it like a craft for a pie ; make them up, and boil them as 
above. 

To make Applc^Dumplingst 

MAKEagood puff-pafte, pare fome large apples, cut them 
in quarters, and take out the eores very nicely j take a piece 
of cruft:, and roll it round, enough for one apple ; if they arc 
big, they will not look pretty, fo roll the crutt round £ath 
apple, and make them round like a ball, with a little flour in 
your hand. Have a pot of water boiling, take a clean cloth, 
dip it in the water, and (hake flour over it ; tie each dumpling 
by itfclf, and put them in the water boiling, which keep boil- 
ing all the time ; and if your cruft is light and £ood r a»nd the 
/ 0 2 v apples 
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apples not too large, half an hour will boil them ; but if tne 
apples be large, they will take an hour's boiling. When they 
are enough, take them up, and lay them in a difti ; throw fine 
fugar all over them, and fend them to table. Have good frtih 
butter melted in a cup, and fine beaten fugar in a faucer. 

Another Way to make Apple Dumplings. 

MAKE a good puff-pad cruft, roll it out a little thicker 
than a crown-piece, pare fome large apples, and core them 
with an apple-fcoop } fill the hole with beaten cinnamon, 
coarfe or fine fugar, and lemon-peel (hred fine, and roll every 
apple in a piece of ihis pafte, tie them clofe in a cloth fcpa- 
rate, boil them an hour, cut a little piece of the top off, pour 
in fome melted butter, and lay on your piece of cruft again* 
Lay them in a di(h, and throw fine fugar all over. 

Citron Puddings. 

TAKE half a pint of cream, mix in it a fpoonful of fine 
flour, two ounces of fugar, a little grated nutmeg, and the 
yolks of three eggs beat well, put it in tea-cups, and ftkk twe 
ounces of citron cut vtry thin in it \ bake them in a quick 
oven, and turn them out on a difli. 

To make a CheeJe»Curd Florcndine. 

TAKE two pounds of cheefe-curd, break it all to pieces 
with your hand, a pound of blanched almonds finely pound- 
ed, with a little rofe-water, half a pound of currants clean 
warned and picked, a little fugar to your palate, fome flewed 
fpinach cut fmall ; mix all well together, lay a pufF-pafte in 
a dim, put in your ingredients, cover it wiih a thin cruft rol- 
led and laid acrofs, and bake it in a moderate oven half an 
hour. As to the top-cruft, lay it in what (hape you pleafe, 
either rolled or marked wiih an iron on purpofe. 

• * 

A F lor endine of Oranges or Apples** 

GET half a dozen of Seville oranges, favc the juice, take 
out the pulp, lay them in water twenty-four hours, flriftthem 
three or four times, then boil them in three or four waters,then 
dram them from tKewater, put them in a pound of fugar, and 
their juice, boil them to a fyrup, take great care they do not 
(lick to th« pan you do them in, and fet them by for ufe. 

When 



Digitized by Google 



1 

MADE PLAIN AND EASY. tt 9 

When you ufc them, lay a pufF-pafte all over the di(h, boil 
ten pippins, pared, quartered, and cored^ in a little water and 
fugar, and ilice two of the oranges, and mix with the pippins 
in the difh. Bake it in a flow oven, with crufl as above : or 
juft bake the cruft, and lay in the ingredients. 

To make an Artichoke-Pie. 

BOIL twelve artichokes, take off alj the leaves and chokes, 
take the bottoms clear from the (talk, m.«ke a good pufF-pafte 
cruft, and lay a quarter of a pound of good frefh butter all 
over the bottom of your pie \ then lay a row of artichokes, 
ftrewa little pepper, fait, and beaten mace over them, then an- 
other row , and ftrew the reft of your fpice over them, put in 
a quarter of a pound more of butter in little bits, take half an 
ounce of truffles and mortis, boil them in a quarter of a pint 
of water, pour the water into the pie, cut the truffles and mo- 
rels very frnall, throw all over the pie j then have ready twelve 
eggs boiled hard, take only the hard yolks, lay them all over 
the pie, pour in a gill of white wine, cover your pie, and bake 
it. When the cruft is done, the pie is enough. Four large 
blades of mace, and twelve pepper-corns well beat will do f 
with a tea-fpoonful of fait. 

To make afweet Egg-Pie. 

MAKE a good cruft, cover your dim with it, then have 
ready twelve eggs boiled hard, cut them in dices, and lay 
them in your pie, throw half a pound of currants, clean warn- 
ed and picked, all over the eggs, then beat up four eggs well, 
mixed with half a pint of white wine, grate in a fmaU nut- 
meg, and make it pretty fweet with fugar. You are to mind 
to lay a quarter of a pound of butter between the eggs, then 
pour in your wine and eggs, and cover your pie. Bake it half 
an hour, or till the cruft is done. 

To make a Potatoe-Pie. 

BOIL three pounds of potatoes, peel them, make a good 
cruft, and lay in your difh ; lay at the bottom half a pound of 
butter, then lay in your potatoes, throw over them three tea- 
fpoonfuls of fait, and a fmall nutmeg grated all over, fix eggs 
boiled hard, and chopped fine, throw all over, a tea-fpuonful 
of pepper ftrcwcdall over, then half a pint of white winr. 

* <^3 Cover 
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Cover your pie, and bake it half an hour, or till the cruft is 
enough, 

Tg make an Onion-Pic* 

WASH and pare fame potatoes, and cut them in dices, 
peel fome onions, cut them in fliccs, pare fomc apples and 
ilice them, make a good cruft, cover yourdifh, lay a quarter 
of a pound of butter all over; take a quarter of an ounce of 
mace beat fine, a nutmeg grated, a tea ipoonful of beaten pep- 
per, three tea-fpoonfuls of fair ; mix all together, itrew fome 
over the butter, lay a layer of potatoes, a layer of onion, a 
layer of apples, and a layer of eggs, and fo on till you have 
filled your pie, brewing a little of the feafoning between each 
layer, and a quarter of a pound of butper in bits, and fix fpoon- 
fuls'of water. Clofe your pie, and bake it an hour and a half. 
A pcurd of potatoes, a pound of onions, a pound of apples, 
and twelve cgp will do. 

To make an Orange ado-Pie. 

MAKE a good cruft lay it over your difti, take twporanges, 
boil them with two lemons till tender, in four or five quarts of 
water. In the laft water, which there mutt be about a pint 
of, add a pound of loaf-fugar, boil it, take them out and ilice 
them into your pie ; then pare twelve pippins, core them, and 
^ive them one boil in thefyrup ; lay them all over theorange 
and lemon, pour in the fyrup, and pour on them fome orange- 
ade fyrup. Cover your pie, and bake it in a flow oven half 
an hour. 

To make q Sklrret-Pie. 

TAKE your fkirrets and boil tbem tender, peel them, Ilice 
them, fill your pie, and t?ke to Haifa pint of cream the yolk 
of an egp, beat line with a little nutmeg, a little beaten mace, 
and a little f»lt ; beat all together well, with a quarter of a 
pound of frelh btuter meheo, then pour in as much as your 
difll will hoid, put on thetop-cruft ant! bake it half an hour. 
"You may put in fome bard yolks of eggsj if you cannot get 
cream, put in milk, but cream is bell. About two pounds 
^f the root will dp. 

To make an J^le-Pie. 

MAKE a good pufF-pafte cruft, lay fome round the fides ol 
the difll, pare and quarter your apples, and take out the cores, 

bj 
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lay a row of apptes thick, throw in half the fugar you defigrt 
for your pie, mince a littie lemon-peel fine, throw over, and 
fqueeze a little lemon over them, then a few cloves, here and 
there one, then the reft of your apples, and the reft of your 
fugar. You mult fweeten to your palate, and fqueeze a little 
more lemon. Boil the peeling of the apples and the cores in 
fome fair water, with a blade of mace, till it is very good ; 
ftrain it, and boil the fyrop with a little fugar, till there is but 
very little and good, pour it into your pic, put on your upper- 
cruft and bake it. You may put in a little quince or marma- 
lade, if you pleafe. 

Thus make a pear- pie, but do not put io any quince. You 
may butter them when they come out of the oven : or beat up 
the yolks of two eggs, and half a pint of cream, with a little 
nutmeg, fwcetened with fugar ; put it over a flow tire, and 
keep fiirring it till it juft boils up, take off the lid, and pour in 
the cream. Cut the cruft in littie three-cotner pieces, flick 
about the pie, and fend it to table cold. 
• 

. Green Codling- Pie. s 

TAKE fome green codlings, and put them in a clean pan 
with fpring water. Lay vine or cabbage-leaves over them, and 
wrap a cloth over and round the pan, to keep in the fteam . 
As foon as you think they are foft, take the ikins off, put 
them in the fame water, with the leaves over them, hang them 
a good diftance from the fire to green, and as foon as you fee 
them of a fine green, take them out of the water, and put 
them in a deep difh, and fweeten them with fugar, and ftrew 
a little lemon-peel fhred fine over; put a lid of puff-paftc over 
them, and bake it. When it is baked, cut the lid off, and 
cut it into three-corner pieces, and put them round your pie, 
with one corner uppermoft ; let it fland till it is cold, and then 
make the following cream : boil a pint of cream or milk ; beat 
up the yolks of four eggs, fweeten it with fine fugar, mix all 
well together, and put it over the fire till it is thick and 
fmooth ; but be fuie you don't let it boil, for that will curdle 
it, and put it over your codlings; or you may put clouted 
cream if you like it befl, and fend it to table cold. 

To make a Cherry- Pie. 

MAKE a good cruft, lay a little round the fides of your dlfli, 
thtow fugar at the bottoms andlay in ycur fruit and fugar at 

0,4 top. 
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top. A few red currants does well with them; put on your 
lit!, 2nd bake in a Hack oven. 

Make a plum pie the fame way, and a goofeberry pic. If 
you would have it red, let it (land a good while in the oven, 
after the bread is drawn. A cuftard is very good with the 
goofeberry pie. 

To make a Sah-Fi/b-Pie* 

Get a fide of falt-fifh, lay it in water all night, next morn- 
ing put it over the hre, in a pan of water till it is tender, 
drain it and lay it on the drefler, take ofTall the (kin, and pick 
the meat clean from the bones, mince it (mall, then take the 
crumb of two French rolls, cut in flices, and boil it up with 
a quart of new milk, break your bread very fine with a fpoon, 
put to it your minced fait fi(h, a pound of melted butter, two 
Jpoonfuls of minced parfley, half a nutmeg grated, a little 
beaten pepper, and three rea-fpoonfuls of muftard ; mix all 
well together, make a good crutt, and lay all over your difh, 
and cover it up. Bake it an hour. 

» 

Jo make a Carp-Pic* 

TAKE a Iar£e carp, fc&le, wafh, and gut it clean ; take an 
eel, boil it jufi a little tender, pick off all the meat, ahd mince 
it fine, with an equal quantity of crumbs of bread, a fewfweet 
he.bs. a lemon-peel cut fine, a little pepper, fait, and grated 
nutmeg, an anchovy, halt a pint of oyilers parboiled and chop- 
ped fin s the yolks of three hard eggs cut fmall, roll it up with 
a quarter of a pound of butter, and fill the belly of the carp, 
jvfakr a goo;i cTuft, cover the dilh, and lay in your carp ; fave 
the liquor you boil your eel in, pot in the eel bones, boil them 
with a little mace, whole pepper, an onion, fome fweet herbs, 
and jh anchovy. Boil it till there is about half a pint, drain it, 
S>dd to it i quarter of a pine of white wine, and a lump of 
butter a* big as a hen's egg mixed in a very little flour ; boil 
it up, and pour into your p!e. Put On the, lid, and bake it an 
hour in * <;uick oven. If there be any force-meat left after 
filling the belly, make balls of it, and put into the pie. If 
you have not liquor enough, boil a few fniali eels, to make 
enough to fill your dilh. ^ 

To make a Soal-Ptcs 

MAKE a good cruft. cover your difh, boil two potuide of 
eels tender, pick ali the fleto clpan from the bones i throw the 

bone$ 
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fednes Into the liquor you boil the eels in, with a little mace 
and fair, till it is very good, and about a quarter of a pint then 
ft rain it. In the mean time cut the flefhof your eel fine* with 
a little lemon-peel Sired fine, a little fait, pepper and nutme*. 
a few crumbs of bread, chopped parflcy, and an anchovy - 
melt a quarter of a pound of butter, and mix with it, then 
lay it in the did, cut the flefh off a pair of large foals, or three 
pair of very fmall ones, clean from the bones and fins, lay it 
on the force-meat, and pour in the broth of the eels you boil 
ed ; put the lid of the pie on, and bake it. You (hould boil the 
bones of the foals with the eel bones, to make it good. If you 
boil the foal bones with one or two little eels, without the 
force- meat, your pie will be very good. And thus you mav 
do a turbot. ' 9 

To make an Eel-Pie. 

MAKE a good cruft, clean, gut, and wafh your eels ver* 
veil, then cut them in p.eces half as long as your finger ; fea- 
fon them jv.th pepper, fait, and a little beaten mace to your 
palate, either high or low. Fill your did, with eels, and nut 

ba£ U them a we r ir ^ PUt ° n 7 ° Ur C ° VCr * ™ d 

. , To make a Flounder-Pie. 

. 9VT f ? me flounder s, wafh them cl*an,dry them inadoth. 
juft boil them, cut off the meat clean from the bones, lay a 
good cruft over the difh, and lay a little frcOi butter at the 
bottom, and on that the fifh ; feafon with pepper and fait to 
your mind. Boil the bones in the water your fiQi was boiled 
in, with a little bit of horfe-raddim, a little parfley, a very 
little bit of lemon-peel, and a cruft of bread. Boil it till there 
is juft enough liquor for the pie, then drain it, and put it int# 
your pie 5 put on the top-cruft, and bake it. 

To make a Herring- Pie, 

SCALE, gut, and wafli them very clean, cut off the beads 
fins, and tails. Make a good cruft, cover your difh, then fea* 
fon your herrings with beaten mace, pepper, and fait; put a 
little butter in the bottom of your difh, then a row of herrings 
pate fome apples, and cut them in thin flices all over, then 
oeel fome onions, and cut them in flices all over thick, 
lav a little butter on the top, put in a little water, lay on the 
frri, and bake it well, 

To 
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To make a Salmon-Pie* 

MAKE a good cruft, clean fc a piece of falmon weIl,feafon 
it with fait, mace, and nutmeg, lay a piece of butter at the 
bottom of the dim, and lay your falmon in. Melt butter ac- 
cording to your pie *, take a iobfter, boil it, pick out all the 
fle(h, chop it fmall, bruife the body, mix it well with the but- 
ter, which muft be very good ; pour it over your falmon, put 
on the lid, and bake it well. 

... ' 

i 

To make a Lobjler-Pie. 

TAKE two or three lobfters, and boil them ; take the 
meat out of the tails whole, cut them in four pieces, long- 
ways ; take out the fpawn, and the meat of the claws, beat it 
well in a mortar ; feafon it with pepper, fait, two fpoonfuls 
of vinegar, and a little anchovy liquor ; melt half a pound of 
frefh butter, ftir all together with the crumbs of a halfpenny 
roll rubbed through a fine cullender, and the yolks of two 
eggs ; put a fine puff-pafle over your difh, lay in your tails, 
and the reft of the meat over; them ; put on your cover, and 

bake it in a flow oven. 

• • « » • 

To make a Mufcle-Pie. 

MAKE a good cruft, lay it all over the difli, wafli your 
mufcles clean in feveral waters, then put them in a deep (lew- 
pan, cbver them, and let them ftew till they are open, pick 
them out, and fee there be no crabs under the tongue : put 
them in a fauce-pan, with two or three blades of mace, ftrain 
liquor juft enough to cover them, a good piece of butter, and 
a few crumbs of bread ; (lew them a few minutes, fill your 
pie, put on the lid, and bake it half an hour. So you may 
make an oyfter-pie, Always let your fifh be cold before you 
put on the lid, or it will fpoil the cruft. 

To make Lent Mince-Pies. 

SIX eggs boiled hard, and chopped fine, twelve pippins* 
pared and chopped fmall, a pound of rai fins of the fun, (toned 
and chopped fine, a pound of currants warned, picked, and 
rubbed clean, a large fpoonful of fugar beat fine, an ounce of 
citron, an ounce of candied orange, both cut fine, a quarter 
of an ounce of mace and cloves beat fine, and a little nutmeg 
beat fine : mix all together with a gill of brandy, and a gill of 

feck, 
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fack. Make your cruft good, and bake it in a flack oven.\ 
When you make your pie, fqueeze in the juice of a Sevilio' 
orange. 

*. 

To collar Salmon. 

TAKE a fide of falmon, cut off a handful of the tail, wa(h 
your large piece very well, dry it with a clean cloth, wafii it 
over with the yolks of egre, and then make force-meat with 
-what you cut off the tail ; but take off the (kin, and put to it z 
handful of parboiled oyfters, a tail or two of lobfters, the yolks 
of three or four eggs, boiled hard, fix anchovies, a handful 
of fweet herbs chopped fmall, a little fait, cloves, mace, nut- 
meg, pepper beat fine, and grated bread. Work ail thefe to- 
gether into a body, with the yolks of eggs, lay it all over the 
flefhy part, and a little more pepper and fait over the falmon* 
fo roll it up into a collar, and bind it with broad tape, then boil 
it in water, fait, and vinegar, but let the liquor boil firft ; then 
put in your collars, a bunch of fweet herbs, fliced ginger and 
nutmeg; let it boil, but not too faft. It will take near two 
hours boiling. When it is enough, take it up into your fou- 
fing-pan, and when the pickle is cold, put it to your falmon» 
and let it ftand in it till ufed, or otherways you may pot it* 
Fill it up with clarified butter, as you pot fowls: that way 
will keep longeft. ' 

To collar Eels. 

TAKE your eel and fcour it well with fait, wipe it clean j 
then cut it down the back, take out the bone, cut the head 
and tail off ; put the yolk of an egg over it, and then take 
four cloves, two blades of mace, half a nutmeg beat fine, a 
little pepper and fait, fome chopped parfley, and fweet herbs 
chopped very fine ; mix them all together, and fprinkle over 
itj roll the eeJ up very tight, and tie it in a cloth ; put on wa- 
ter enough to boil it, and put in an onion, fome cloves and 
mace, four bay-leaves ; boil it up with the bones, head, and 
tail for half an hour, with a little vinegar, and fait ; then take 
out the bones, &c. and put in your eels, boil them if large two 
hour* lefler in proportion; when done, put them away to 
coo>; then take them out of the liquor and cloth, and cut 
them in flices, or fend them whole, with raw parfley under 
and over. 

N. B. You mud take them out of the cloth, and put them 
in the liquor, and tie them clofe down to keep. 
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To pickle or bake Herrings. 

SCALE and wa(h them clean, cut off the heads, take out 
the roes, or wafh them clean, and put them in again as you 
like. Scafon them with a little mace and cloves beat, a very 
little beaten pepper and fait, lay them in a deep pan, by two 
or three hay- leaves between each lay, put in half vinegar and 
Jul' water, or rape- vinegar. Cover it clofe w ith brown paper, 
and fend it to the oven to bake \ left it ftand till cold. Thus 
do fprats. Some ufc only all-fpice, but that is not to good. 
■ » . *" 

To pickle or bake Mackerel^ to keep all the Year. 

GUT them, cut off their heads, cut them open, dry them 
well with a clean cloth, take a p2n which they will lie clever- 
ly in, lay a few bay-leaves at the bottom, rub the bone with a 
httJe bay-falt beat fine, take a little beaten mace, a few cloves 
fceat fine, black and white pepper beat fine ; mix a little fait, 
rub them infide and out with the fpice, lay them in a pan, 
and between every layer of the mackerel, put a few bay-leaves, 
then cover them with vinegar, tie them clofe down with 
Irt-own paper, put them into a flow oven: they will take a 
gtiod while doing •, when they are enough, uncover them, let 
rhtrh (land till cofd*, then pour away all that vinegar, and 
put as much gocd vinegar as will cover them, and an onion 
ftuck with doves. Send them to the oven again, let them 
(land two hours in a very flow oven, and they will keep all 
the year ; but you muft not put in your hands to take out the 
mackerel, if you can avoid it, but take a flice to take them 
out with. The great bones of the mackerel taken out and 
broiled, is a pretty little plate to fill up the corner of a table. 

#To foufe Mackerel. 

YOU mufl wafh them clean, gut them t and boil them in 
fait and water rill they are enough ; take them out, lay them 
in a clean pan, cover them with the liquor, add a liule vine- 
gar ; and when you fend them to table, lay fennel over them. 

To pot a Lobfler. 

TAKE a livelobfter, boil it in fak and water, and peffit 
that no water gets in : when it is cold pick out all the fleflt 
and bod; 3 take out the gut, beat it fine in a mortar, and fcafon 

ic 
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it with beaten mace, grated nutmeg, pepper, and fait. Mir 
all together, melt a little piece of butter as big as a large wal- 
nut, and mix it with the lobfter as.youare beating it 5 when 
it is beat to a pafte, put it into your potting-pot, and put it 
down as clofe and hard as you can ; then fet Tome frefh butter 
in a deep broad pan before the fire, and when it is all melt- 
ed, take off the fcum at the top, if any, an^l pour the clear 
butter over the meat as thick as a crown-piece. The whey 
and churn-milk will fettle at the bottom of the pan ; but take 
care none of that goes in, and always let your butter be ?ery 
good, or you will fpoil all ; or only put the meat whole, with 
the body mixed among it, laying them as clofe together as 
you can, and pour the butter over them. You mofl.be lure 
to let the lobfter be well boiled. A middling one will take 
half an hour boiling. 

To pot Eels. ■ , 

TAKE alargeeel,flctnit,cleanfe it, and warn it very clean, 
dry it in a cloth, and cut it into pieces as long as your finger. 
Seafon them with a little beaten mace and nutmeg, pepper, 
fait, and a little fal-prunella beat fine; lay them in a pan, 
then pour as much good butter over them as will cover rhem, 
and clarified as above. They mud be baked half an hour in a 
quick oven* if a flow oven longer, till they are enough, but 
» that you muft judge by the largenefs of the eels. With a fork 
take them out, and lay them on a coarfc cloth to drain. When 
they are quite cold, feafon them again with the fame feafon-. 
ing, lay them in the pot clofc ; then take orF the butter they 
were baked in clear from the gravy of the fifh, and fet it in a 
difh before the fire. When it is melted pour the clear butter 
over the eels, and let them be covered with the butter. 

In the fame manner you may pot what you plcafe. You 
may bone your eels, if you chuie it i but then do not put in 
any fal-prunella* 

| To pot Lampreys.- 

SKIN them, cleanfe them with fait, then wipe them 'dry; 
beat fome black pepper, mace, and cloves, mix them with 
fait, *and feafon them. Lay them in a pan, and cover thefn 
with clarified butter. Bake them an hour ; order them as the 
eels, only let them be feafoned, and one will be enough for a 
pot* You muft feafon them well ; let your butter be good, 
and they will keep a long time. 
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To pot Charrs. 

AFTER having cleanfed them, cut ofF the fins, tails, and 
heads, then lay them in rows in a long baking-pan j cover 
them with butter, and order them as above. 

To pot a Pike. 

YOU muft fcale it, cut off* the head, fplit it, and take out 
the chine-bone, then ftrew all over the in fide fome bay-falt 
and pepper, roll it up round, and lay it in a pot. Cover ir, 
and bake it an hour. Then take it out, and lay it on a coarfe 
cloth to drain ; when it is cold, put it into your pot, and 
cover it with clarified butter. > 

To pot Salmon, 

TAKE a piece of frefli falmon, fcale it, and wipe it clean, 
(let your piece or pieces be as big as will lie cleverly on your 
pot), feafon it with Jamaica pepper, black-pepper, mace, and 
cloves beat fine, mixed with fait, a little fal-prunella heat fine, 
and rub the bone with. Seafon with a little of the fpice, 
pour clarified butter over it, and bake it well. Then take 
it out carefully, and lay it to drain ; when cold, feafon it 
well, lay it in your pot clofe, and cover it with clarified but- 
ter, as above. 

Thus you may do carp, tench, trout, and fevcral fortsof fiuV • 

Another Way to pot Salmon* 

SCALE and clean your falmon, cut it down the back, dry 
it well, and cut ifc as near the (hape of your pot as you ran. 
Take two nutmegs, an ounce of mace and cloves beaten, bail 
an ounce of white-pepper, and an ounce of fait ; then ta^e out 
all the bones, cut ofTthe jowl below the fins, and cut oiTthc 
tail. Seafon the fcaly fide firlt, lay that at the bottom of the 
pot ; then rub the feafoning on the other fide, cover it with a 
difti, and let it Hand all night. It mull be put double, and 
the fcily fide, top and bottom ; put butter bortom and top, and 
cover the pot with fome flifT coarfe pafle. Three hours will 
bake it, if alargefifh ; if a fmail one, two hours ; and when 
it comes out oi the oven, let it (land half an hour ; then un- 
cover it, and raife it up at one end, that the gravy may run 
out, then put a trencher and a weight on it to prefs out the 
gravy. When the butter ia cold, take it out clear from the 
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gravy, add fome more to it, and put it in a pan before the fire ; 
when it is melted, pour it over the faimon : and when it is 
cold, paper it up. As to the feafoning of thefe things, it mutt 
be according to your palate, more or lefs. 

N, B. Always take great care that no gravy or whey of the 
butter is left in the potting if there is, it will not keep. 



CHAP. X. 

DIRECTIONS for the SICK. 

♦ • 

I do not pretend to meddle here in the phyfical Way ; but a 
few Directions for the Cook, or Nurfe, I prefume, will 
ndt be improper, to make fuch a Diet, &c. as the DoQor 
(hall order. 

To make ATutton Broth. 

HPAKE a pound of loin of mutton, take off the fat, put to 
* it one quart of water, let it boil and (kim it well ; then 
put in agood piece of upper-crufl of bread, and one large blade 
of mate. Cover it clofe, and let it boil flowly an hour ; do 
not ftir it, but pour the broth clear of. Seafon it with a little 
fait, and the mutton will be tit to eat. If you boil turnips, do 
not boil them in the broth, but by themfelves in another 
faucc-pan. 

To boil a Scrag of Teal. 

SET on the fcrag in a clean fauce-pan : to each pound of 
Veal put a quart of water, (kim it very clean, then put in a 
good piece of upper-cruft, a blade of mace to each pound, and 
a little parfley tied with a thread. Cover it clofe 5 then let it 
boil very foftly two hours, and both broth and meat will be 
lit to eat. 

To make Beef or Mutton Broth for very weak People, who take 

but little Ncurij/jment* 

TAKE a pound of beef, or mutton, or both together : to a 
pound put two quarts of water, firft Ikin the meat and take off 
the fat ; then cut it into little pieces, and boil it till it comes 
to a quarter of a pint. Seafon it with a very little corn of fait, 
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fkim off all the far, and give afpoonful of this broth at a time. 
To very weak people, half a fpoonful is enough ; to fome a 
tea-fpoonful at a time ; and to others a tea-cup full. There 
is greater nourifhment from this than any thing elfc. 

To make Beef-Drink t which is ordered for weak People. 

TAKE a pound of lean beef ; then take off all the fat, and 
ikin, cut it into pieces, put it into a gallon of water, with the 
under-cruft of a penn^-Ioaf, and a very little fait. Let it boil 
till it comes to two quarts s then {train it off, and it is a very 
hearty drink. 

' To make Beef Tea. 

TAKE a pound of lean beef and cut it very fine, pour a 
pint of boiling water over it, and put it on the fire to raifetbc 
icum ; (kirn it clean, itrain it off, and let it fettle > pour it 
clear from the fettling, and then it is fit for ufe. • 

To make Pork-Broth. 

TAKE two pounds of young pork ; then take off the ftin 
and fat, boil it in a gallon of water, with a turnip, and a very 
little cbrn of fait. Let it boil till it comes to two quarts, 
(train it off, and let it Hand till cold. Take off the far, then 
leave the fettling at the bottom of the pan, and drink half a 
pint in the morning fatting, an hour before breakfaft, audat 
noon, if the ftomach will bear it. 

To boll a Chicken. 

. 

LET your fauce-pan be very clean and nice ; whenthe water 
boils put in your chicken, which mult be very nicely picked 
and clean, and laid in cold water a quarter of an hour before it 
is boiled ; then take it out of the water boiling, and lay it in a 
pewter-difh. Save all the liquor that runs from it in the difh, 
cut up your chicken all in joints in the difh ; then bruifetbe 
liver very fine, add a little boiled parfley chopped fine, a very 
little fait, and a little grated nutmeg : mix it all, well together 
with two fpnonfuls of the liquor of the fowl, and pour it into 
the difh with the reft of the liquor in the difli. If ihere is not 
liquor enough, take two or three fpoonfuls of the liqUor it was 
boiled in, clap another difh over it ; then fet it over a chafing- 
dl(h of hot coals five or fix minutes, and carry it to table hot 
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with the cover on. This is better than butter, and lighter for' 
the ftomach, though fome chufe it only with the liquor, and 
no parfley, nor liver, and that isaccording to different palates. 
If it is for a very weak perfon, take off the fkin of the chicken 
before you fct it on the chafing-difli. If you road it, make 
nothing butbread-fauce, and that is lighter than any fauce you 
can make for a weak ftomach. * 

Thus you maydrefs a rabbit, only bruifc but a little piece of 
the liver. 

To loil Pigeons. 

LET your pigeons be cleaned, wafted, drawn, andfklnned. 
Boil them in milk and water ten minutes, and pour over them 
fauce made thus i take the livers parboiled, and bruife them 
fine, with as much parfley boiled and chopped fine,; Melt 



fome butter, mix a little with the liver and parfley firfl; then 
mix all together, and pour over the pigeons. 

To boil a Partridge, or any other Wild Fowl. - \ 

WHEN your water boils, put in your-partridgef let it boil 
ten minutes; then take it up into a pewter-plate, and cut it 
in two, laying theJnfides next the plate, and have ready fome 
bread-fauce made thus: take the crumb of a halfpenny-rolfc or 
thereabouts, and boiUt in half a pint of water, with a bhde 
of mace. Let it boil two or rhxee minutes, pour away moft of 
the water then beat it up with a little piece of nice butter, a 
little fait, and pour it over the partridge. Clap a cover over 
it ; then fet it over a chafing-difli of coals four or five minutes, 
and fend it away hot, covered clofe. 

Thus you may drefs any fort of wild-fowl, only boiling it 
more or lefs, according to the bignefs. Ducks, take off the 
(kins before you pour the bread-iauce over them ; and if you 
road them, lay bread-fauce under nkm. It is lighter than 
gravy for weak ftomachs. 

To boil a Plaice or Flounder. , • . ' 

LET your water boil, throw fome fait in : then put in yon* 
fifh ; boil it till you think it is enough, and take it out or tnc 
water in a (lice to drain. Take two fpoonfuls of the* liquor, 
with a little fait, a little grated nutmeg ; then beat up the yolk 
of an egg very well with the liquor, and flir»q> the egg; beat 
it well together, with a knife carefully flice away all the little 
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bones round the fifli, pour the fauce over it 5 then fet it ovcf f 
chafing-difh of coals for a minute, and fend it hot away. Or 
in the room of this fauce, add melted butter in a cup. 

To mince Veal or Chicken for the Sick, *r weak People* 

MfNCEa chicken, or fome veal, very fine, take off theflcinj 
juft boil as much water as will moiften it, and no more, with a 
very little fait, grate a very little nutmeg ; then throw a little 
flour over it, and when the water boils put in the meat. Keep 
fhaking it about over the fire a minute ; then have ready two 
or three very thin fippets, toafted nice and brown, laid in the 
plate, and pour the mince-meat over it. 

' . \ To pull a Chicken for the Sick. 

YOU mall take as much cold chicken as yoir think proper* 
take off the {kin, and pull the meat into little bits as thick to 
a quill ; then take the bones, boil them with a little folttitt 
they are good, drain it ; then take a fpoonful of the liquor, a 
fpoonfulof milk, a little bit of hotter, as big as a large natmeg, 
rolled in $our, a little chopped parfley, as much as will lie on a 
fix-pence, and a little fait if wanted. This will be enough 
for half a fmall chicken. Put all together into the fauce-pam 
then keep making it tHlit is thick, and pour it into a hot 
plate. 

1 To make Chicken Broth. 

YOtT./nuft take an old cock or large fowl, flay it ; then pick 
off ail the fat, and break it all to pieces with a rolling-pin : 
put it into two quartsof water, with a good cruft of bread, and 
a blade of mace. Let it boil foftly till it is as good as you [ 
would have it. If y&u do it as it (ho&ld be done, it will take 
five or fi* hours doine; pour k off, then put a quart more of 1 
boiling water, and co»r it clofe. Let it boil foftly till it is 
good, arid drain it off. Seafon with a very little fait. When 
you boH a chicken faVe the liquor, and when the meat is eat, 
take the bones, then break them, and put to the liquor you 
©oiled the chicken in, with a blade of mace, and a eruft tf 
bread. Let it boil till it is go$d, and ftrain it off. _ 

* / ' ' To male Chicken-Water. ! 

^ TARE a cock, or large fowl, flay it, then bruife it with 
a hammer, and put it into a gallon of water, with a cruft « 

\ fcread, k boil half away, and ftrain it offi 
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To make White Caudle. 

YOU muffc take two quarts of water, mix in four fpoonfuls 
of oatmeal, a blade or tw® of mace, a piece of lemon-peel, let 
it boil, and keep {lining it often. Let it boil about a quarter 
of an hour, and take care it does not boil over ; then -ftrain 
it through a coarfe fieve. When you ufe it, fweeten it to your 
palate, grate in a little nutmeg, and what wine is proper ; and 
if it is not for a fickperfon, fqueeze in the juice of a lemon. 

To make Brown Caudle* 

feOTL the gruel as above, with fix fpoonfulsof oatmeal, and 
drain it ; then add a quart of good ale, not bitter; boil it, then 
fweeten it to your palate, and add half a pint of white-wine. 
When you do not put in white-wine, let it be half ale* 

To male Water-GrueL 

YOU mud takea pint of water, andalarge fpoonful of oat- 
meal; then ftir it together, and let it boil up three or four 
times, (lirring it often. Do not let it boil over, then drain it 
through a fieve, fait it to your palate, put in a good piece of 
frelh butter, brew It with a fpoon till the butter is all melted* 
then it will be fine and fmooth, and very good. Some love a 
little pepper in it. 

To mafo"Panada. 

YOU mud take a quart of water in a nice clean fauee-pan* 
a blade k>1 mace, a large piece of crumb of bread; let jt boil 
two minutes ; then take out the bread, and bruife it in a bafon 
- very fine. Mix as much water as will make it as thick as you 
would have; the Ted pour away, and fweeten it to your palate. 
Put in a piece of butter as big as a walnut; do not put in any 
wine, it fpoils it : you may p,rate in a little nutmeg. This i» 
hearty and good diet for flck people. 

To boil Sage* 

PUT a large fpoonful of fago into three quarters of a pint 
of water, ftir it, and boil it foftly till it is as thick is you 
would have it; then put in wine and fugar, with a little nut* 
1 ipeg to ^your palate. Ra * T* 
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STi fo// Salop* 

IT is a hard {lone ground to powder, and generally foldfor 
one (hilling an ounce : take a large.teafpoonful of the powder 
and put into a pint of boiling water, keep ftirring it till it if 
like a fine jelly 5 then put in wine and fugar to your palate, and 
lemon, if it will agree. 

To make Ifmglafs Jelly. 

TAKE a quart of water, one ounce of ifmglafs, half an 
ounce of cloves *, boil them to a pint, then ftrain it upon a 
pound of loaf fu^ar, and when cold fweeten your tea with it* 
You may make the jelly as above, and leave out the cloves. 
Sweeten to your pala'e, and add a little wine. All other 
jellies you have in another chapter. 

To make the Pecloral Brink. 

TAKE a gallon of water, and half a pound of pearl-barley, 
boil it with a quarter of a pound of figs fplit, a pennyworth 
of liquorice fl iced to pieces, a quarter of a pound ofraifmsof 
the funfloned; boil all together till half is wafted, then ftrain 
it off. This is ordered in the mcafles, aud fevcral other dif- 
orders, for a drink. 

To make Buttered-Water^ or what the Germans call Egg-Soup, 
who are very fond of it for Supper. You have it in the Chapter 
for Lent. 

TAKE a pint of water, beat up the yolk of an egg with 
the water, put in a piece of butter as big as a fmall walnut, 
two or three knobs of fugar, and keep ftirring it all the time 
it is on the fire. When it begins to boil, bruife it between 
the faucc-pan and a mug till it is fmooth, and has a great 
froth ; then it is fit to drink. This is ordered in a cold, or 
where egg will agree with the ftomach. 

To make Seed-Water. 

TAKEafpoonfulof coriander-feed, half afpoonfulof cara- 
* way-feed bruifed and boiled in a pint of water; then ftrain it, 
and bruife it with the yolk of an egg. Mix it with fart and 
double-refined fugar, according to your palate. 
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To make Bread-Soup for the Sick. 

TAKE a quart of water, fct it on the fire in a clean fauce- 
pan, and asmuch dry cruftof bread cut to pieces as the top of a 
penny-loaf, the drier the better, a bit of butter as big as a wal- 
nut ; let it boil, then beat it with a fpoon, and keep boili ng it 
till the bread and water is well mixed : then feafon it with a 
very little fait, and it is a pretty thing for a weak ftomach, . , 

To make artificial JJfcs-Milk. 

TAKE two ounces of pearl-barley, two large fpoonfuls of 
hartfhorn-fhavings, one ounce of erip^o-root, one ounce of 
China root, one ounce of preferred ginger, eighteen fnails 
bruifed with the fhells, to bt boiled in three quarts of water 
till it comes to three pints, then boil a pint of new-milk, mix 
it with the reft, and put in two ounces of balfam of Tolu. 
Take half a pint in the morning, and half a pint at night. 

Cows Milk, next to AJfes Milk, done thus. 

TAKE a quart of milk, fet it in a pan over night, the next 
morning take off all the cream, then boil it, and fet it in the 
pan again till night ; then lkim it again, boil it, fet it in the 
pan again, and the next morning (kim it, warm it blood warm, 
and drink it as vou do affes-milk. It is very near as good, and ■ 
with fomc confumptive people it is better, 

To make a good Drink, 

BOIL a quart of milk, and a quart of water, with the top- 
cruft of a penny-loaf, and one blade of mace, a quarter of an 
hour very foftiy, then pour it off, and when you drink it let it 
be warm. 

To make Barley-Water. 

PUT a quarter of a pound of pearl-barley into two quarts 
of water, let it boil, fkim it very clean, boil half away, and 
drain it off. Sweeten to your palate, but not too fweet, and 
put.iu two fpoonfuls of white-wine. Drink it luke warm. 

To make Sage-Tea. 

TAKE a Tittle fage, a little baum, put it into a pan, flice a 
lemon, peel and all, a few knobs of fugar, one glafs of white* 
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wine, pour on thefe two or three quarts of boiling water, cover 
it, and drink when thirfty. When you think it ftrong enough 
of the herbs, take them out, oihcrwife it will makeit bitter. 

To male it for a Child. 

A LITTLE fag&, baum, rue, mint, and penny-royal, pour 
boiling-water on, and fwcetento your palate. Syrup of cloves, 
2>cc. and black -cherry-water, you have in the chapter of Pre- 
feives. 

Liquor for a Child that has the Thrujh. 

TAKE half a pint of fpring-water, a knob bf double-re- 
fined fugar, a very little bit of alum, beat it well together with 
the yolk of an egg, then beat it in a large fpoonful of the 
juice of fage, tie a rag to the end of the (tick, dip it in this 
liquor, and often clean the mouth. Give the child over- . 
night one dtop of laudanum, and the next day proper phyfic, 
warning the mouth often wiih the liquor. . 

To boil Ccmfrcy-RootSi 

TAKE a pound of comfiey-roots, fcrape them clean, cu£ 
them into little pieces, and put them into three pints of water. 
Let them boil till there is about a pint, then drain it, and when 
it is cold, put it into a fauce-pan. If there is any fettling at 
the bottom, throw it away j mix it with fugar to your palate, 
half a pint of mountain-wine, a.nd the juice of a lemon. Let 
it boil, then pour it into a clean earthen pot, and fet it by for 
uie. Some boil it in milk, and it is very good where it will 
agree, and is reckoned a very great flrengthener. 

To maie the Knuckle Broth* 

TAKE twelve {hank ends of a leg of mutton, break them 
well and foak them in cold fpring-water for an hour, then take 
afmall brufli and fcour them clean with warm water and falr^ 
then put them in two quarts of fpring-water and let them 
fimmer till reduced to one quart. When they have been ou 
one hour, put ip one ounce of hartfhorn-fbavings and the 
bottom of a halfpenny-roll. Be careful to take the fcum off as 
\t rifes,; when done ftrain it off, and if any fat remains, take 
it off with a knife when cold •, drink a quarter of a pint warm, 
when yau go to bed, and one l^our before you rife j it is a ' 

Wtaiu. 



Digitized by 



MADE PLAIN AND EASY. 047 

certain reftorative atthe beginning of a decline, or when any 
weaknefs is the complaint. 

N. B. If it is made right, it-is the colour of calfs foot 
jelly, and is ftrong enough to bear a fpoon upright. From 
the College of Phyficians, London. : 

A Medicine for a Difordtr in the BaweU. 

TAKE an ounce of beef-fuet, half a pint of milk, and half 
a pint of water, mix together with a table-fpoonful of wheat* 
flour, put it over the fire ten minutes, and keep it ftirring all 
•he lime, and take a coffee-cup full two or three times a-day. 



CHAP. XI. 

> * 
• » • • ■ 

For CAPTAINS of SHIPS. 

To make Catchup to hep twenty Tears* 

TAKE a gallon of ftrong flale beer, one pound of anchovie$ 
warned from the pickle, a pound of fhalots, peeled, half au 
ounce of mace, half an ounce of cloves, a quarter of an ounce 
of whole pepper, three or four large races of ginger, twoquarts 
of the large mufhroom^ilaps rubbed to pieces. Cover all this 
clofe, and Jet it fimmcr till it is half wafted, then ftrain it 
through a flannel-bag let it ftand till it is quite cold, then 
bottle it. You may carry it to the Indies. A fpoonful of this 
to a pound of frefh butter melted, makes a fine.flfh-fauce ; olt ' 
in the room of gravy-fauce. The ftronger and ftaler the beer 
j9, the better the catchup will be. 
• 

To nahe Fifb-Sauce to keep the whole Tear. 

YOU muft take twenty-four anchovies, chop them, bones 
and all ; put to them ten fhalots cut fmall, a handful of fcraped 
horfe raddifh, a quarter of an ounce of mace, a quart of white- 
wine, a pint of water, one lemon cut intoflices, half a pint of 
anchovy-liquor, a pint of red-wine, t twelve cloves, twelve 
pepper-corns. Boil them together till it comes to a quart ; 
ftrain it off, cover it clofe, and keep it in a cold dry place* 
Twq Spoonfuls will be fufficient for a pound of butter. 
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It is a pretty fauce cither for boiled fowl, veal, &c. ot ia 
the room of gravy, lowering it with hot water, and thicken- 
ing it with a piece of butter rolled in flour. 

To pot Dripping to fry Fijh, Meat, Fritters, &V, 

TAKE fix pounds of good beef-dripping boil it in foftwa* 
ter, (bain it into a pan, let it (land till cold; then take off the 
hard fat, and fcrapc off the gravy which flicks to the infide. 
Thus do eight rimes ; when it is cold and hard, take it off clean 
from the water, put it into a large fauce-pan, with fix bay. 
leaves, twelve cloves, half a pound of fait, and a quarter of a 
pound of whole pepper. Let the fat be all melted and juft hot, 
let it ftand till it is hot enough to ftrain through a fieve into the 
pot, and (land till it is quite cold, then cover it up. Thus you 
may do what quantity you pleafe. The bed way to keep any 
fort of dripping is to turn the pot upfide down, and then no rats 
can get at it. If it will keep on 0)ip-board, it will make as fine 
puff-pad cruft as any butter can do, or cruft for puddings, &c. 

To pickle Mufhrooms for the Sea. 

WASH them clean with apiece of flannel in fait and water, 
ut them into a fauce-pan and throw a little fait over tbepw 
jtt them boil up three times in their own liquor, then throw 
them into a fieve to drain, and fpread them on a clean cloth 
let them lie till cold, then put them in wide-mouthed bottles, 

Sut in with them a good deal of whole mace, a little nutmeg 
iced, and a few cloves. Boil the fugar-vjnegar of your own 
making, w"ith a good deal of whole pepper, fome races of gin- 
ger, and two or three bay-leaves. -Let it boil a few minutes, 
then ftrain it, when it is, cold pour it on, and fill the \>ott\c 
with mutton fat fried ; cork them, tie a bladder, then a lea* 
ther over them, keep it down clofe, and in as cool a place as 
poflible. As toall ot her pickles, you have them in the chap* 
ter of Pickles. 

To mahe MuJhroow~Pow(ler f 

TAKE half a peck of fine large thick mufhrooms, waft 
them clean from grit anddirt with a flannel rag, fcrape out the 
infide, cut out all the worms., put them into a kettle over the 
fire without any water, two large onions (luck with cloves, a 
large handful of fait, a quarter of an ounce of mace, tworea- 
fpoonfuls of beaten pepper, let them fimmer till the liquor is 
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boiled away, take great care they do not burn ; then lay them 
on fieves to dry in the fun, or in tin plates, and fet them in a 
flack oven all night to dry, till they will beat to powder. 
Prefs the powder down hard in a pot, and keep it for ufe. 
You may put what quantity you pleafe for the fauce. 

To keep Mujhrooms without Pickle* 

TAKE large mufhrooms, peel them, fcrape out the infide, 
put them into a fauce^pan, throw a little fait over them, and let 
them boil in their own liquor, then throw them into a fieve to 
drain, then lay them on tin plates, and fet them in a cool oven. 
Repeat it often till they are perfectly dry, put them into acleaii 
ftone jar, tie them down tight, and keep them in a dry place. 
They eat delicioufly, and look as well as truffles. 

To keep Artichoke-Bottoms dry. 

BOIL them juft fo as you can pull off the leaves and the 
choke, cut them from the (talks, lay them on tin plates, fet 
them in a very cool oven, and repeat it till they are quite dry ; 
then put them in a paper-bag, tie them up clofe, and hang 
them up in a dry place. Keep them in a dry place ; and 
when you ufe them, lay them in warm water till they are ten- 
der. Shift the water two or three times. They are line in 
almoft all fauces cut to little pieces, and put in juft before 
your fauce is enough. 

To fry Artichoke-Bottoms* 

LAY them in water ae above ; then have ready fome butter 
hot in a pan, flour the bottoms, and fry them. Lay them 
in your difh, and pour melted butter over them. 

To ragoo Artichoke-Bottoms* 

TAKE twelve bottoms, foften them in warm water, as in 
the foregoing receipts! take half a pint of water, a piece of the 
flrong foup f as big as a fmall walnut, half a fpoonful of the 
catchup, five or fix of the dried mufhrooms, a tea-fpoonfui of 
themufliroom powder, fet it on the fire, (hake all together, and 
let it boil foftly two or three minutes. Let the laft water you 
put to the bottoms boil ; take them out hot, lay them in your 
difh, pour the fauce over them, and fend them to table hot. 
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AS to frying fifli, firfl: wafti it very clean, then dry it well, 
and flour it \ take fome of the beef-dripping, makeit boil in the 
ftew-pan ; then throw in your fifh, and fry it of a fine light 
brown. Lay it on the botrom of a fieve or cparfe cloth to 
drain, and make fauce according to your fancy, 

To bale Fifb. 

BUTTER the pan, lay in the fifli, throw a little fait over 
k and flour; put a very little water in the difh, an onion and 
a bundle of fwcet herbs, ftick fome little bits of butter, or the 1 
• fine dripping, on the rim. Let it be baked of a fine light 
brown; when enough, lay it on a difli before the fire, and fkim 
off all the fat in the pan ; ftrain the liquor, and mix it up 
either with the nih-fauce or ftrong foup, or the catchup. 

To male a Gravy-Soup* 

ONLY boil foft water, and put as much ef the ftrong foup 
to it as will make it to your palate. Let it boil •, and if it 
wants fait, you mult feafon it. The receipts for the foup you 
have in the chapter tor Soups. 

To male Peas-Soup* 

GET a quart of peafe, boil them in two gallons of water till 
they are tender, then have ready a piece of fak-pork or beef, 
which has been laid in water the night before ; put it into the 
pot, with two large onions peeled, a bundle of fweet herbs, 
celery, if you have it, hall a quarter of an ounce of whole pep- 
per ; let it boil till the meat is enough, then take it up, and if 
the foup is not enough Jet it boil till tht: foup is good then 
{train it, fet it on again to boil, and rub in a good deal of dry 
mint. Keep the meat hot ; when the foup is ready, put in the 
meat again for a few minutes and Jet it boil, then ferve it 
away. If you add a peice of the portable foup, it well be very 
good. The onion-foup you have in the Lent chapter. 

To make Pork-Puddings or Beef. 

MAKE a good cruft with the dripping, or mutton-ftiet, if 
you have it, lhred fine ; make a thick cruft, take a piece of 
{'alt pork or beef, which has been twenty-four hours in foft 

water; 
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water ; feafon it with a little pepper, put it into this cruft, 
roll it up clofe, tie it in a cloth, and boil it ; if of about four 
or five pounds, boil it five hours. 

And when you kill mutton, make a pudding the fame way, 
only cut the fteaks thin ; feafon them with pepper aiui fait, 
and boil it three hours, if targe ; or two hours, if fmail, and 
fo according to the fize.' 

Apple-pudding make with the fame cruft, only pare the 
apples, coie them, and fill your pudding ; if large, it will take 
five hours boiling. When it is enough, lay it in the difti, cut 
a hole in the top and ftir in butter and fugar \ lay the piece 
on again, and fend it to table. 

A prune pudding eats fine, made the fame way, only when 
the cruft is ready, fill it with prunes, and fweeten it according 
to your fancy j clofe it up, and boil it two hours. 

« 

To make a Rice-Pudding. 

TAKE wha,t lice you think proper, tie it Joofe in a cloth, 
*nd boil it an hour : then take it up, and untie it, grate a good 
deal of nutmeg in, ftir in a good piece of butter, and fweeten 
to your palate. Tie it up clofe^ boil it an hour more, then 
take it up and turn it into your difh ; melt butter, with a little 
fugar, and a little white- wine for fauce. 

To make a SuetrPudding. 

GET apoundof fuet 'flired fine, a pound of flour, a pound 
of currants picked clean, half a pound of raifins (toned, two> 
tea fpoonfuls of beaten ginger, and a fpoonful of tin&ureof 
fafFron ; mix all together with fait water very thick ; then, 
either boil or bake it. 

A Liver-Pudding boiled. 

GET the liver of the fheep when you kill one, and cut it as* 
thin as you can, and chop it ; mix it with as much fiiet flired 
fine, half as many crumbs of bread or bifcuit grated, feafon \% 
with fome fweet herbs flired fine, a little nutmeg grated, a 
little beaten pepper, and an anchovy flired fine ; mix all toge- 
ther with a little fait, or the anchovy- liquor, with a piece oi 
butter, fill the cruft and clofe it, Boil it three- hours. 

TV 
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To make an Oatmeal-Pudding* 

GET a pint of oatmeal once cut, a pound of fuet fhred 
fine, a pound of currants, and half a pound of raifins ftoned ; 
mix all together well with a little fait, tic it in a cloth, leav- 
ing room for the fwelling. 

To bah an Oatmeal- Pudding, 

BOIL a quart of water, feafon it with a little fait ; when 
the water boils, ftir in the oatmeal till it is fo thick you can* 
not eafily ltir your fpoon \ then take it off the fire, ftir in two 
fpoonfuls of brandy, or a gill of mountain, and fweeten it to 
your palate. Grate in a little nutmeg, and ftir in half a pound 
of currants, clean waflied and picked \ then butter a pan, pour 
it in, and bake it half an hour. 

A Rice-Pudding baked. 

BOIL a pound of rice juft till "it is tender; then drain all 
the water from it as dry as you can, but do not fqueeze it ; 
then ftir in a good piece of butter, and fweeten to your palate. 
Grate a fmall nutmeg in, ftir it all well together, butter a pan, 
and pour it in and bake it. You may add a few currants for 
change. 

To make a Peas-Pudding. 

BOIL it till it is quite tender, then take it up, untie it, ftir 
in a good piece of butter, a little fait, and a good deal of beat- 
en pepper, then tie it up tight again, boil it an hour longer, 
and it will eat tine. All other puddings you have in the chap* 
ter of Puddings. 

To male a Harrico of French Beans. 

TAKE a pint of the feeds of French beans, which are ready 
dritd for fowing, wafli them clean, and put them into a two- 
quart fauce-pan, fill it with water, and let them boil two 
hours : if the water waftes away too much, you muft put in, 
more boiling water to keep them boiling. In the mean time 
take almoft half a pound of nice frefh butter, put it into a 
clean ftew-pan, and when it is all melted, and done making 
any noife, have ready a pint bafon heaped up with onions peel- 
ed and fliced thin, throw them into the pan, and fry them of 

a fine 
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a fine brown* ftirring them about that they may be all alike, 
then pour off the clear water from the beans into a bafon, arid 
throw the beans all into the ftew-pan ; ftir all together, and 
throw in a large tea-fpoonful of beaten pepper, two heaped 
full of fait, and ftir it all together for two or three minutes. 
You may make this dim of what thicknefs you think proper 
(either to eat with a fpoon, or otherways) with the liquor yon 
poured off the beans. For change, you may make it thin 
enough for foup. When it is of the proper thicknefs you like 
ir, take it off the fire, and ftir in a large fpoonful of vinegar 
and the yolk of two eggs beat. The eggs may be left out if 
difliked. Dim it up, and fend it to table. 

To make a Fowl-Pie. 

FIRST make rich thick crufl, cover the dim with the pafte, 
then take fomevery fine bacon, or cold boiled ham, flicc it, and 
lay a layer all over. oeafon with a little pepper, then put in 
the fowl, after it is picked and cleaned, and finged ; make a 
very little pepper and fait into the belly, put in a little water, 
cover it with nam, feafoned with a little beaten pepper, put on 
the lid and bake it two hours. When it comes out of the oven, 
take half a pint of water, boil it, and add to it as much of the 
ftrong foup as will make the gravy quite rich, pour it boiling 
hot into the pie, and lay on the lid again. Send it to table hot. 
Or lay a piece of beef or pork in foft water twenty four-hours, 
llice it in the room of the ham, aud it will eat fine. 

To make a Che/hit e Pork-Pie for Sea. . 

TAKE fome fait pork that has been boiled, cut it into thin 
flices, an equal quantity of potatoes pared and fliced thin, 
make a good cruft, cover the dim, lay a layer of meat, fea- 
foned with a little pepper, and a layer of potatoes; then a 
layer of meat, a layer of potatoes, and fo on till your pie is 
full. Seafon it with pepper when it is full, lay fome butter 
on the top, and fill your difh above half full of foft water. 
Clofe your pis up, and bake it in a gentle oven. 

To make Sea-Venifon. 

WHEN you kill a fheep, keep ftirring the blood all the time 
till it is cold, or at lead as cold as it will be, that it mavnot 
congeal >, then cut up the (heep, take one fide, cut the leg like 

5 " a haunch, 
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a haunch, cut off the fhoulder and loin, the neck and bread in 
two, deep them all in the blood* as long as the weather will 
permit you, then take out the haunch, and hang it out of the 
fun as long as you can to be fweet, and road it as you do a 
haunch of venifon. It will eat very fine, especially if the heat 
will give you leave to keep it long. Take off all the fuet be- 
fore you lav it in the blood, take the other joints and lay them 
in a large pan, pour over them a quart of red wine, and a 
quart 01 rape vinegar. Lay the fat fide of the meat down- 
-wards in the pan, on a hollow tray is bed, and pour the wine 
and vinegar over it : let it lie twelve hours, then take the 
neck, bicad, and loin out of the pickle \ let the moulder lie 
a week, if the heat will let you, rub it with bay-falt, fait* 
petre, and coarfe fug*r, of each a quarter of an ounce, one 
handful of common fait, and let it lie a week or ten days, 
Bone the neck, bread, and loin ; feafon them with pepper 
and fait to your palate, and make a pady as you do for venifon . 
Boil the bones for gravy to fill the pie, when it comes out of 
the oven ; and the fhoulder boil frelh out of the pickle, with 
a peas-pudding. 

And when you cut up the fheep, take the heart, liver, and 
lights, boil them a quarter of an hour, then cut them fmall, and 
chop them very fine ; feafon them with four large blades of 
mace, twelve cloves, and a large nutmeg, all beat to powder. 
Chop a pound of fuet fine, half a pound of fugar, two pounds 
•f currants clean wafhed, half a pint of red wine; mix all well 
together, and make a pie. Bake it an hour : it is vefy rich. 

To make Dumplings tvhen you have White-Bread. 

TAKE the crumb of a two-penny loaf grated fine> as much 
beef- fuet. fhred as fine as poffible, a little fait, half a tmall nut- 
meg grated, a large fpoOnful of fugar, beat two eggs with two 
fpoonfuls of fack, mix all well together, and roll them up as 
big as a turkey's egg. Let the water boil, and throw them in. 
Half an hour will boil them. For fauce, rr.cit butter with 
a little fait, lay the dumplings in a difh, pour the fauce over 
them, and drew fugar all over the difh. 

Thefe are very pretty, either at laud or fea. You mud ob- 
* ferve to rub your hands with flour when you make them up. 

The portablc-foup to carry abroad, you have in the fixth 
Chapter. .. 

CHAP. 
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CHAP. XII. 



Of HOGS-PUDDINGS, SAUSAGES, &c. 



To male Almond Hogs-Puddings. 

TAKE two pounds of beef-fuet or marrow, (bred yety 
fmall, a pound and a half of almonds blanched, and 
beat very fine with rofe- water, one pound of grated bread, a 
pound and a quarter of fine fugar, a little fait, half an ounce 
of mace, nutmeg, und cinnamon together, twelve yolks of 
eggs, four whites, a pint of fack, a pint and a half of thick 
cream, fomerofe or orange-dower water; boil the cream, tie 
the faffron in a bag, and dip in the cream to colour it* Firft 
beat your eggs very well; then flir in your almonds, then the 
fpice, the fait, and fuet, and mix all your ingredients toge- 
ther ; fill your guts but half full, put fome bits of citron in 
the guts as you fill them, tie them up, and boil them a quar- 
ter of an hour. 

Anctber Way* » 

TAKE a pound of beef- marrowchopped fine, half a pound 
of fweet almonds blanched, and beat fine with a little orange- 
flower or rofe water, half a pound of white-bread grated fine, 
half a pound of currants clean warned and picked, a quarter of 



a pound of fine fugar, a quarter of an ounce of mace, nutmeg, * 
and cinnamon together, of each an equal quantity, and halfa 
pint of fack : mix all well together, with half a pint of good 
cream, and the yolks of four eggs. Fill your guts half full, 
tie them up, and boil them a quarter of an hour, and prick 
them as they boil to keep the guts from breaking. You may 
leave out the currants for change ; but then you muft add a 
quarter of a pouad more of fugar* 

A third Way. 

HALF a pint of creamy a quarter of a poifhd of fugar, a 
quarter of a pound of currants, the crumb of a halfpenny roll 
grated fine, f« large pippins pared and chopped fine, a gill of 

fack, 
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fack, or two fpoonfuls of rofe-water, fixbitter almonds blanch* 
cd and beat fine, the yolks of two eggs, and one white beat 
fine i mix all together, fill the guts better thaa half full, and 
boil them a quarter of an hour. 

To make Hogs-Puddings nvhh Currants* 

TAKE three poundsof grated bread to four pounds of beef- 
fuet finely (hred, two pounds of currants clean picked and waft- 
ed, cloves, mace, and cinnamon, of each a quarter of an ounce 
finely beaten, a little fait, a pound and a half of fugar, a pint 
of fack, a quart of cream, a little rofe-water, twenty eggs well 
beaten, but half the whites ; mix all thefe well together, fill 
the guts half full, boil them a little, and prick them as they 
boil, to keep them from breaking the guts. Take them up 
upon clean cloths, then lay them on your difh *, or when you 
ufc them boil them a few minutes, or cat them cold. 

To make Black-Puddings. 

FIRST, before you kill your hog, get a peck of gTuts, boil 
them half an hour in water ; then drain them, and put them 
into a clean tub or large pan ; then kill your hog, and favetwo 
quarts of the blood of the hog, and keep itirring it till the 
blood is quite cold ; then mix it with yourgruts, and flir them 
well together. Seafon with a large fpoonful of fait, a quarter 
of an ounce of cloves, mace, and nutmeg together, an equal 
quantity of each ; dry it, beat it well, and mix in. Take a 
littlewinter favoury,fweet marjoram, and thyme, penny-royal 
(tripped of the (talks, and chopped very fine: jult enough to 
feafon them, and to give them a flavour, but no more. The 
next day, take the leaf of the hog and cut into dice, fcrape, and 
wafh the guts very clean, then tie one end, and begin to fill 
them; mix in the fatas you fill them, be fu re put in a good 
•leal of fat, fill the Ikins three parts full, tie the other end, and 
make your puddings what length you pleafe ; prick them with 
a pin, and put them in a kettle of boiling water. Boil them 
very foftly an hour then take them out, and lay them on 
clean ftraw. 

In Scotland they make a pudding with the blood of a gooie. 

Chop off the head, and fave the blood ; flir it till it is cold, 

then mix it with gruts, fpice, fait, and Tweet herbs, according 

to their fancy, and fome beef-fuet chopped. Take the flan 

off the »eck, then pull out the wind-pipe and fat, fill the 

flcin, 
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(kin, tie it at both ends, fo make a pie of the giblets, and 
lay the pudding in the middk. Or you may leave the grut* ■ 
out if you pleafe. 

Savoloys* 

TAKE fix pounds of young pork, free it from bone and 
fldn, and fait it with one ounce of falt-petre, and a pound 
of common fait, for two days ; chop it very fine, put in three 
tea-fpoonfuU of pepper, twelve fage leaves chopt fine, and a 
pound of grated bread. Mix it well, and fill the guts, and 
bake hem half an hour in a flack oven, and cat either hot or 
cold. 

To make fine Saufages. 

YOU muft take fix pounds of good pork, free from (kin, 
grittles, and fat, cut it very fmall, and beat it in a mortar till 
it is very fine ; then (hred fix pounds of beef-fuet very fine 
and free from all fkin. Shred it as fine as pofiible : even 
take a good deal of fage, wa(b it very clean, pick off the 
leaves, and (hred it very fine. Spread your meat on a clean 
drefler or table ; then (hake the fage all over, about three 
large fpoonfuls ; (hred the thin rind of a middling lemon 
very fine and throw over, with as many fweet herbs, when 
fhred fine, as will fill a large fpoon ; grate two nutmegs over, 
throw over two tea-fpoonfuls of pepper, a large fpoonful of 
fait, then throw over the fuet, and mix it all well together. 
Put it down clofe in a pot ; when you ufe them, roll them 
up with as much egg as will make them roll fmooth. Make 
them the fize of a faufage, and fry them in butter, or good 
dripping. Be fure it be hot before you put them in, and keep 
rolling them about. When they are thorough hot, and of a 
fine light brown, they arc enough. You may chop this meat 
very fine, if you do not like it beat. Veal eats well done 
thus, or veal and pork together. You may clean fome guts* 
and fill them. 

To make common Saufages. 

TAKE three pounds of nice pork, fat and lean together, 
without ikin orgriflles, chop it as fine aspofliblc, feafonit with 
a tea-fpoonful of beaten pepper, and two of fait, fome fage 
{hred fine, about three tea-fpooniuls ; mix it well together, 
have the guts very nicely cleaned, and fill them, or put them 

S do fvu 
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down in a pot, fo roll them of what fizc you pleafe, and fry 
them. Beef makes very good fau Cages, 

Oxford Saufages. 

TAKE a pound of lean veal, a pound of young pork, fat 
and lean, free from (kin and griftle, a pound of beef fuet, 
chopt ail fine together \ put in half a pound of grated bread,, 
half the peel of a lemon (hred fine, a nutmeg grated^ fix fagc 
leaves warned and chopped very fine, a tea-fpoonful of pep- 
per, and two of fait, fome thyme, favory, and marjoram, 
fhred fine. Mix it all well together, and put it clofe down 
in a pan when you ufe it ; roll it out the fize of a common 
feufage, and fry them in frefli butter of a fine brown, or broil 
them over a clear fire, and fend them to table as hot as poflible 

To male Boicgna Saufages. 

TAKE a pound of bacon, fat and lean together, a pound 
of beef, a pound of veal, a pound of pork, a pound of beef- 
fuer, cut them fmall and chop them fine, take a fmall handful 
of fage, pick off the leaves, chop it fine, with a few fwcet 
herbs; feafon pretty high with pepper and fait. You muft 
have a large gut, and fill it, then fct on a fauce-pan of water, 
wnen it boils put it in, and prick the gut for fear of burfting. 
boil it foftly an hour, then lay it on clean ftraw to dry. 



CHAP. XIII. 
To POT, and make HAMS, 8cc. 

To pot Pigeons or Fowls. 

GITTotT their legs, drawthem and wipe them witha cloth, 
but do not wa(h them. Seafon them pretty well with 
pepper and fait, put them into a pot, with as much butter as 
you think will cover them, when melted, and baked very ten- 
der j then ui ain thcrr, very dry from the gravy lay them on a 
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cloth, and that will fuck up all the gravy ; feafon them again 
with fait, mace, cloves, and pepper, beaten fine, and put 
them down clofe into a pot. Take the butter, when coJd» 
clear from the gravy, fet it before the fire to melt, and pour 
over the birds ; if you have not enough, clarify fome more, 
and let the butter be near an inch thick above the birds. 
Thus you may do all forrs of fowl ; only wild fowl fhould 
be boned, but that you may do as you pleafe. 

To pot a cold Tongue, Beef, or Venifon. 

CUT it fmall, beat it well in a marble mortar, with melt- 
ted butter, feafon it with mace, cloves, and nutmeg, beat 
very fine, and fome pepper and fait, till the meat is mellow 
and fine ; then put it down clofe in your pots, and cover it 
with clarified butter. Thus you may do cold wild fowl •, or 
you may pot any fort of cold fowl whole, feafoning them 
with what fpice you pleafe. 

To Pot VemfotJ. 

TAKE a piece of venifon, fat and lean together, lay it in 
a difh, and ftick pieces of butter all over : tie brown paper 
over it, and bake it. When it comes out of the oven, take 
it out of the liquor hot, drain it, and lay it in a dilh ; when 
cold, take -off all the fkin, and beat it in a marble mortar, 
fat and lean together, feafon it with mace, clpves, nutmeg, 
black pepper, and fait, to your mind. When the butter is 
cold that it was baked in, take a little of it, and beat in with 
it to moiften it ; then put it down clofe, and cover it with, 
clarified butter. 

You mull be fure to beat it till it is like a pafte. 

■ 

To Pot a Hare. 

TAKE a haTe that has hung fcur or five days, cafe it, and 
cut it in quarters put it in a pot, feafon it with pepper, fait, 
and mace, and a pound of butter over it, and bake it four 
hours. When it comes out, pick it from the bones, and 
poundit in a mortar with the butter that comes ofF your gravy, . 
and a little beaten cloves and mace, till it is fine andfmooth, 
then put it clofe down in potting pots, and put clarified but- 
ter over it ; tie it over with white paper, 
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To pot Tongues. 

TAKE a neat's tongue, rub it with a pound of white fait, 
an ounce of fait petre, half a pound of coarfe fugar, rub it 
well, turn it every day in this pickle for a fortnight. This 
pickle will do feveral tongues, only adding a little more 
white fait ; or we generally do them after our hams. Take 
the tongues out of ihe pickle, cut pff the root, and boil it well, 
till it will peel ; then take your tongues and feafon them 
with fait, pepper, cloves, mace, and nutmeg, all beat fine; 
tub it well with your hands whilft it is hot ; then put it in 
a pot, and melt as much butter as will cover it all over. 
Bake it an hour in the oven, then take it out, let it ftand to 
cool, rub a little frefh fpice on it ; and when it is quite cold, 
Pay it in your pickling-pot. When the butter is cold you 
baked it in, take it off clean from the gravy, fet it in an earth- 
en pan before the (ire ; and when it is melted, pour it over 
the tongue. Yc^u may lay pigeons or chickens on each fide ; 

be fure to let the butter be about an inch above the tongue. 

- 

A fine Way to pot a Tongue* 

TAKE a dried tonjgue, boil it till it is tender, ther^peelit; 
take a large fowl, bone it ; a goofe, and bone it ; take a quar- 
ter of an ounce of mace, a quarter of an ounce of cloves, a 
large nutmeg, a quarter of an ounce of black pepper, beat aH 
well together ; a fpoonful of fait ; rub the infide of the fowl 
well, ;md the tongue. Put the tongue into the fowl; then 
feafon the goofe, and fill the goofe with the fowl and tongue, 
and the goofe will look as if it was whole. Lay it in a p3n 
t4iat will jull hold it, melt frefh butter enough to cover it, 
fend it to the oven, and bake it an hour and a half ; then un- 
cover the pot, and take out the meat. Carefully drain it 
from, the butter, lay it on a coarfe cloth till it is cold, and 
when the butter is cold, take off the hard fat from the gravy, 
and lay it before the fire to melt, put your meat into rhe pot 
again, and pour the butter over. If there is not enough, 
clarify more, and let the butter be an inch above the meat ; 
and »' ; - will keep a great while, eats fine, and looks beauti- 
ful. When you cut it, it muft be cut crofs-ways down through, 
and locks ves y pretty. It makes a pretty comer-dim at table, 
or fule-difh for fnpper. If you cut a llice down the middle 
<juite through, lay it in a plate, and garnifli with green par- 
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« ' 

fley and nadertium-flowers. If you will be at the expence, 
bone a turkey, and put over the goofe. Obferve, when you 
pot it, to fave a little of the fpice to throw over it, before the 
lail butter is put on, or the meat will not be feafoned enough. 

T i pot Beef like Vemfoti. 

CUT the lean of a buttock of beef into pound pieces ; for 
eight pounds of beef take four ounces of falt-petre, four 
ounces of petre-falt, a pint of white-falt, and an ounce of fal 
prunella ; beat the falts all very fine, mix them well together, 
tub the falts into the beef; then let it lie four days, turning 
it twice a day, then put it into a pan, cover it with pump- 
water, and a little of its own brine; then bake it in an oven 
with houfehold bread till it is as tender as a chicken > then 
drain it from the gravy, and bruife it abroad, and take out 
all the (kin and finews; then pound it in a marble mortar, 
then lay it in a broad difli, mix in it an ounce of cloves and 
mace, three quarters of an ounce of pepper, and one nutmeg, 
all beat very fine. Mix it all very well with the meat, then 
clarify a little fre(h butter, and mix with the meat, to make 
it a Jittle moid ; mix it very well together, prefs it down in- 
to pots very hard,.fet it at the oven's mouth jud to fettle, 
and cover it two inches thick with clarified butter. When 
cold, cover it with white paper. 

To pot Chejhire-Cbeefe. 

TAKE three pounds of Chefhire cheefe, and put it into a 
mortar, with half a pound of the bed frefti butter you can get, 
pound them together, and in the beating add a gill of rich 
Canary wine, and half an ounce of mace finely beat, then 
lifted like a fine powder. When all is extremely well mixed, 
prefs it hard down into a gallipot, cover it with clarified 
butter, and keep it cool. A flice of this exceeds all the 
cream-cheefe that can be made. 

• 

T 7 collar a Breajl of Veal. 

TAKE a bread of veal, and bone it ; beat it with a roll- 
ing-pin, rub it over with the yolk of an egg, beat a little 
mace, cloves, nutmeg, and pepper very fine, with a little fait, 
a handful of parfley, and fome fweet herbs, and lemon-peel 
Hired fine, a f(W crumbs of bread. Mix all together, and 
ilrew over ; toll it up very tight, bind it with a filler, and 
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wrap it in a cloth, then boil it two hours and a half in water 
made pretty fait, then hang it up by one end till cold. Make 
a pickle : to a pint of fait and water put half a pint of vinegar, 
and lay it in a pan, and let the pickle cover it ; and when you 
ufc it, cut it in flices, and garnifh with parfley and pickles. 

i 

To make Marble Veal. • 

TAKE a neat's tongue, and boil it till tender ; peel it, and 
cut it in flices, and beat it in a mortar with a pound of butter, 
with a little beaten mace and pepper, till it is like a pafte ; 
have lomc veal Hewed and beat in the fame manner ; put 
fome veal in a potting-pot, then fome tongue in lumps over 
the veal, then fome veal over that, tongue over that, and 
then veal again ; prefs it down hard, pour fome clarified 
butter over it, keep it in a cold dry place, and when you ufe 
it, cut it in flices, and garnifh with parfley. , 

T o collar Beef. 

TAKE a piece of thin flank of beef, and bone it; cut the 
{km oft, then fait it with two ounces of falt-petre, two ounces 
of fa I prunella, two ounces of bay- fait, half a pound of coarlc 
ftigar, and two pounds of white-falt, beat the hard falts fine 
and mix all together ; turn it every day, and rub it with the 
brine well, for eight days ; then take it out of the pickle, 
warn it, and wipe it dry ; then take a quarter of an ounce 
of cloves, and a quarter of an ounce of mace, twelve corns 
of all-fpice, and a nutmeg beat very fine, with a fpoonful of 
beaten pepper, a large quantity of chopped parfley, with 
fome fweet herbs chopped fine ; fprinkle it on the beef, and 
roll it up very tight, put a coarfe cloth round, and tie it ve- 
ry tight with beggars- tape ; boil it in a large copper of wa- 
ter, if a large collar, fix hours j a fmall one, five hours ; 
take it out, and put it in a pr-efs till cotd^s if you have never 
a prefs, put it between two boards, and a large weight upon 
]t till it is cold \ then take it out of the cloth, and cut it 
into flices. Garniih with -raw parfley. 

To cellar Salmon, , 

TAKE a fide of falmon, cutofT about a handful of the tail, 
wafh your large piece very well, and dry it with a cloth ; then 
warn it over with the yolks of eggs ; then make fome force- 
fl&xar with that you cutofF the tail, hit tale core of thefkin, 

and 
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.•2-nd put to it a handful of parboiled oyfters, a tail or two of 
lobfter, the yolks of three or four eggs boiled hard, fix ancho- 
vies, a good handful cf fweet herbs chopped fmall, a little fait, 
•cloves, mace, nutmeg, pepper, all beat fine, and grated bread. 
Work all thefe together into a body, with the yolks of eggs, 
lay it all over the flefhy part, and a little more pepper and°ialt 
over the falmon ; fo roll it up into a collar, and bind it with 
broad tape ; then boil it in water, fait, and vinegar, but let 
the liquor boil firft, then put in your collar, a bunch of fweet 
herbs, diced ginger and nutmeg. Let it boil, but not too faft. 
It will take near two hours boiling ; and when it is enough, 
take it up : put it into your foufing pan, and when the pickle 
is cold, put it to your falmon, and let it (land in it till ufed. 
Or you may pot it ; after it is boiled, pour clarified butter 
over it. It will keep tanged fo j but either way is good. If 
you pot it, be fure the butter be the niceit you can get. 

To make Dutch Beef. 

TAKE the lean of a buttock of beef raw, rub it well with 
brown fugar all over, and Jet it lie in a pan or tray two or 
three hours, turning it two or three times, then fait it well 
with common fait and falt-petre^and let it lie a fortnight, turn- 
ing it every day ; then roll it very ftrait in a coarfe cloth, 
put it in a cheefe-prefs a day and a night, and hang it to dry 
in a chimney- When you boil it, you muft put it in a cloth \ 
when it is cold, it will cut in flivers as Dutch beef. 

To . make Sham Brawn. 
» 

TAKE the belly piece, and head of a young pork, rub it 
'well with falt-petre, let it lie three or four days, wafli it clean ; 
boil the head, and take off all the meat, and cut it in pieces, 
have four neat's feet boiled tender, take out the bones, and 
cut it in thin flices, and mix it with the head, and lay it in the 
belly-piece, and roll it up tight, and bind it round with fheet- 
tin, and boil it four hours ; take it up, and fet it on one end, 
put a trencher on it within the tin, and a large weight 
upon that, and let it (land all night ; in the morning take it 
out, and bind it with a fillet ; put it in fpring water and fair, 
and it will be fit for ufe. When you ufe it, cut it in flices 
like brawn. Garnifh with parfley. Obferve to change the 
.pickle every four or five days, and it will keep a long time. 

S 4 To 
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To Soufe a Turkey , in imitation of Sturgeon. 

YOU muft take a fine large turkey, drefs it very clean, 
dry and bone it, then tie it up £8 you do fturgeon, put into 
the pot you boil it in one quart of white wine, one quart of 
water, one quart of good vinegar, a very large handful of fait; 
kt it boil, fkim it well, and then put in the turkey. When 
it is enough, take it out and tie it tighter. Let the liquor 
boil a little longer; and if you think the pickle wants more 
vinegar or fait, add it when it is cold, and pour it upon the 
turkey. It will keep fome months, covering it clofe from the 
air, and keeping it in a dry cool place. Eat it with oil, vine- 
gar, and fugar, juft as you like it. Some admire it more than 
fturgeon ; it looks pretty covered with fennel for a fide-difh. 

To fickle Pork. 

BONE your pork, cut it into pieces, of a fizc fit to lie in 
the tub or pan you tl fign it to lie in, rub your pities well 
wirh falt-petre, then take two parts of common fait, and two 
of bay- fait, and rub every p;ece well ; lay a layer of common 
frit in the bottom of your vetTel,' cover every piece over with 
common fait, lay them one upon anorher as clofe as you can, 
.filling the hollow places on the Pules with fait. As your fait 
melts on the top, llrew on more, Jay a coarfe cloth over the 
<veifel, a board over that, and a weight on the board to keep it 
down. Keep it clofe covered ; it will, thus ordered, keep 
the whole year. Put a pound of falt-petre and two pounds 
of bay-falt to a hog. 

A Pickle for Pork ivhic : is U be cat foon. 

YOU mufl take lwo gallons of pump- water, one pound cf 
bay- fair, one pound ot coarfe fu^ir, hx ounces of fult-petre ; 
boil it ail together, ,and fkim it when cold. Cut the pork in 
what pieces youpleaie, lay it down clofe, and pour the liquor 
over it. Lay a weight on it to keep it clofe, and cover it clofe 
from the air, and it will be fit to ufe in a week. If you find 
the pickle begins to fpoil, boil it again, and fkim it ; when it 
Js cold, pour it on your pork again. 

7o make Veal Hams. 

CUT the leg of veal like a ham, then take a pint of bay- 
fgjj) two ounces of falt-petre, and a pound of common falti 
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imx them together, with an ounce of juniper-berries beat ; 
rub the ham well, and lay it on a hollow tray, with the ikin- 
ny fide downwards. Bafte it every day with the pickle for a 
fortnight, and then hang it in wood-fmoke for a fortnight. 
You may boil it, or parboil it and road it. In this pickle 
you may do two or three tongues, or a piece of pork. 

To make Beef Hams. 

YOU mud take the leg of a fat, but fmall beef, the fat 
Scotch or Welch cattle is beft, and cut itham-falhion. Take 
an ounce of bay-falt, an ounce of falt-petre, a pound of com* 
mon fait, and a pound of coarfe fugar (this quantity for about 
fourteen or fifteen pounds weight, and fo accordingly, if you 
pickle the whole quarter), rub it with the above ingredients, 
turn it every day, and bafle it well with the pickle for a 
month. Take it out and roil it in bran or faw-duft, then 
hansit in wood-fmoke, where there is but little fire, and a 
conftant fmoke, for a month ; then take it down, and hang 
it in a dry place', not hot, and keep it for ufe. You may cut 
a piece off as you have occafion, and either boil it, or cut it in 
rafhers, and broil it with poached eggs, or boil a piece, and 
it eats fine cold, and will fliver like Dutch beef. After this 
beef is done, you may do a thick brilket of beef in the fame 
pickle. , £.et it lie a month, rubbing it every day with the 
pickle, then boil it till it is tender, hang it in a dry place, 
and it eats finely cold, cut in flices on a plate. It is a pretty 
thing for a fide-difh, or for fupper. A (boulder of mutton 
laid in this pickle for a week, hung in wood-fmoke two or 
three days, and then boiled with cabbage, is very good. 

To make Mutton Hams. 

YOU muft take a hind-quarter of mutton, cut it like a 
ham, take an ounce of falt-petre, a pound of coarfe fugar, a 
pound of common fait ; mix them, and rub your ham, lay 
it in a hollow tray with the fkin downwards, bafte it every 
day for a fortnight, then roll it in faw-duft, and hang it in 
the wood-fmoke, a fortnight ; then boil ti and hang it in a 
dry place, and cut it out in ralhers, and broil it as you wa.-,t. 

• 

To mahe Pork Hams. 

YOU muft take a fat himkquarter of pork-, and cut off a 
£ne ham. Take two ounces of falt-petre, a pound of coarfe 
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fui^r, a pound of common fair, anil two ounces of fa] prun- 
ella i mix all together, and rub it well. Let it lie a month 
in this pickle, ru-ning and baiting it every day, then hang it 
in wood fmoke as you do beef, in a dry place, fo as no heat 
comes to it ; aud if you keep them long, hang them a month 
or two in a damp place, and it will make them cut fine and 
ihort. Never lay thefe hams in water till you boil them, and 
then boil them in a copper, if you have one, or the biggeft 
pot you have. Put them in the cold water, and let them be 
four or five hours before they boil. Skim the pot well and 
oft<n, till it boils. If it is a very latgc one, three hours will 
boil it j if a fmall one, two hours will do, provided it be a 
gteat while before the water boils. Take it up half an hour 
before dinner, pull off the (kin, and thiow rafpings finely fift- 
ed all over. Hold a red-hot fire-lhovel over it, and when 
dinner is ready take a few rafpings in a fievc and fift all over 
the dim; then lay in your ham, and with your finger make 
fine figures round the edge of the dim. Be fure to boil your 
ha in in as much water as you can, and to keep it flcimming 
a!5 ti e time till it boils. It muft be at lead four hours befoie 
it boils. 

This pickle does finely for tongues, afterwards to lie in it 
a fortnight, and then lung in the wood-fmoke a fortnight, 
or to boil.them out of the pickle. 

Yorklhire is famous for hams; and the reafon is this : their 
fah is much finer than ours in London ; it is a large clear fait, 
and gives the meat a fine flavour. I ufed to have it from 
Maiden in EiVex, and that fait will make any ham as fine as you 
can defire. It is by much the beft fait for faking of meat. 
A deep hollow wooden iray is better than a pan, becaufe the 
pickle fwells about it. 

When you broil any of thefe hams in fltces, or bacon, have 
fome boiling water ready, and let the fliccs lie a minute or two 
in the water, then broii them *, it takes out the fait and make* 
them eat fine*. 

To make Baccth 

TAKE a fide of pork, then take off all the in fide fat, lay 
it on a lone* hoard or drtfttr, that the blood may run away, rub 
-it well with goo-a" fait on both fides, let it lie thus a ilay ; then 
take a pint of bay- fait, a quarter of a pound of falt-pctre, beat 
•them fine, two pounds of coarfe fugar, and a quarter of a peck 
.of common iaiu Lav your pork in fomething that will hold 
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the pickle, and rub it well with the above ingredients. I.aj 
the ikinny fide downwards, and bade it evrry day with the 
pickle for a fortnight; then hang it in wood-fmoke as you do 
the beef, and afterwards- hang it in a dry place, but not hot. 
You arc to obferve, that all hams and bacon fhould hang clear 
from every thing, and not againft a wall. 

Obferve to wipe off all the old fait before you put ir into 
this pickle, and never keep bacon or hams in a hot kitchen, 
or in a room where the fun comes. It makes them all rufty. 

To five potted Birds, that begin to be bad. 

I HAVE feen potted birds, which have come a great way, 
often fmell fo bad, that nobody could bear the fmell for the 
ranknefsof the butter, and by managing thern in the follow- 
ing manner, have made them as good as ever was eat. 

Set a large fa-uce-pan of clean water on the lire ; when it 
boils, take off the butter at the top, then take the fowls out 
one by one, throw them into that faucc-pan of water half a 
minute, whip it out, and dry it in a clean cloth infide and out; 
fo do all till they are quite done. Scald the pot clean ; when 
the birds are quite cold, feafon them with mace, pepper, and 
fait to your mind, put them down clofe in a pot, and pour 
clarified butter over chem. 

To pickle Mackerel^ called Caveach. 

CUT your mackerel into round pieces, and divide one in- 
to five or fix pieces : to fix large mackerel you may take one 
ounce of beaten pepper, three large nutmegs, a little mace, 
and a handful of fait. Mix your lalt and beaten fpice toge- 
ther, then make two or three holes in each piece, andthruft 
the feafoning, into the holes with your finger, rub the piece 
all over with the feafoning, fry them browp in oil, and let 
ihem (land till they are cold ; then put them into vinegar, 
and cover them with oil. They will keep well covered a 
great while, and arc delicious. 
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CHAP. XIV. 
OJ PICKLING. 

To picile Walnuts Green. 

TAKE the largeft and clearefl you can get, pare them as 
thin as you can, have a tub of fpring-water (land by 
yyy\j 9 and throw them in as you do them. Put into the water 
& pound of bay-falt, let them lie in the water twenty-four 
hours 4 take them out \ then put them into a {tone jar, and be- 
tween every layer of walnuts lay a layer of vine leaves at the 
bottom and top, and fill it up with cold vinegar. Let them 
Jlatut all night, then pour that vinegar from them into a cop- 
per, with a pound of bay-frit , fet it on the fire, let it boil, 
then pour it hot on your nuts, tie them over with a woollen 
doth, and let them Hand aweik; then pour thatpickleaway, 
f lib your nuts clean with a piece of flannel ; then put them 
again in your jar, with vine-leaves, as above, and boil frefh 
vinegar. Put into your pot to every gallon of vinegar, a nut- 
meg (Reed, cut four largeraces of ginger, aquarterof anounce 
of mace, the fame of cloves, a quarter of an ounce of whole 
Black-pepper, the like of Ordingal pepper ; then pour your 
■vineg.tr boiling hot on your walnuts ; and cover them with a 
woollen cloth. Let it (land three or four days, fo do two or 
three times ; when cold, put in half a pint of muftard-feed, a 
large (tick of hoife-raddifli fliced, tie them down clofe with a 
gadder, and then with a leather. They will be fit to eat in a 
fortnight. Take a large onion, flick the cloves in, and lay 
in the middle of the pot. If you do them for keeping, do not 
boil your vinegar, but theo they will not be fit to eat under 
{w months : and the next year you may boil the pickle this 
way* They will keep two or thrue years good and firm. 

To pickle Walnuts white* 

TAKE the largeft nuts you can get, juft before the fhett 
begins fo turn, pare them very thin till the white appears, and 
thro* them into fpring-water, with a handful of fait asyou do 
them. Let them ftaud in that water fix hours, lay on them 
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a thin board to keep them under the water, then fet a ftew- 
pan on a charcoal fire, with clean fpri[ng- water ; take your 
nutsout of the other water, and puttbeminto theftew-pan- Let 
them fimmer four or five minutes, but not boil; then have 
ready by you a pan of fpring-water, with a handfui of whtte- 
fait in it, flir it with your hand till the fait is melted* then 
take your nuts out of the ftew-pan with a wooden ladle, and 
put them into the cold water and fait. Let them ftand a quar- 
ter of an hour,lay the board on them as before ; if they are 
not kept underthe liquor they will turn black, then lay therft 
on a cloth, and cover them with another to dry \ then care- 
fully wipe them with a foft cloth, put them into your jar or 
glafs,. with fome blades of mace and nutmeg fliced thin. Mix 
your fpice between your nuts, and pour diftillcd vinegar 
ever them ; firft let your glafs be full of nuts, pour mutton- 
fat over them, and tie a bladder, and then a leather. 

To pkhle Walnuts blach. 

YOU mud take large full-grown nuts, at their full growtb 
"before they are hard, lay them in fait and water ; let them 
lie two days, then fiiift them into frefh water; let themiic 
two days longer ; then fhift them again, and let them lie three 
your pickling jar. When the jar is half full, put in a large 
onion ftuck with cloves. To a hundred of Walnuts put in 
half a pint of mufhrd-feed, a quarter of an ounce of mace, 
half an ounce of black pepper, half an ounce of all-fpice, fix 
bay-leaves, and a ftick of horfe-raddifti ; then fill your jar, 
and pour boiling vinegar over them. Cover them with a plate, 
and when they are cold, tie them down with a bladder and 
leather, and they will be fit to eat in two or three months. 
The next year, if any remains, boil up your vinegar again, 
and flrim it •, when cold, pour it over your walnuts. This is 
by much the beft pickle for ufe ; therefore you may add more 
vinegar to it, what quantity you pleafe. If you pickle a great 
many walnuts, and eat them fail, make your pickle for a 
hundred or two, the reft keep in a ftrong brine of fait and 
water, boiled till it will bear an egg, and as your pot emptier, 
, fill them up with thofe in the fait and water, boiled til! it 
^vill bear an egg, and as your pot empties, fill them up with 
thofe in the fait and water. Take care they are covered with 
pickle. 

In the fame manner you may do a fmaller quantity ; but if 

you 
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you can get rape-vinegar, ufe that inftead of fait and water. 
Do them thus : put your nuts into the jar you intend to pickle 
them in, throw in a good handful of fait, and fill the pot 
with rape-vinegar. Cover it clofe, and let them ftand a fort- 
night ; then pour them out of the pot, wipe it clean, and juft 
rub the nuts with a coarfe cloth, and then put the-m in the jar 
with the pickle, as above. If you have the bell fugar-vinegar 
of your own making, you need not boil it the full year, but 
pour it on cold ; and the next year, it any remains, boil it 
up again, fkim it, put frtfh fpice to it, and it will do again. 

To pickle Gerkins. 

TAKE five hundred gerkins, and have ready a large earth- 
en pan of fpring water and fait, to every gallon of water two 
pounds of fair, mix it well together, and throw in your ger- 
kins, warn them out in two hours, and put them to drain, 
let them be drained very dry, and put them in ajar ; in the 
mean time get a bell-metal pot, with a gallon of the befit 
white-wine vinegar, half an ounce of cloves and mace, one 
ounce of all-fpice, one ounce of muftard feed, a flick of horfe 
radifh cut in flices, fix bay-leaves, a little dill, two or three 
races of ginger cut in pieces, a nutmeg cut in pieces, and a 
handful of fait ; boil it up in the pot all together, and put it 
over the gerkins; cover them clofe down, and let them ftand 
twenty-four hours ; then put them in your pot, and fimmer 
them'ovcr the ftove till they are green ; be careful not to 
let them boil, if you do, you will fpoil them ; then put them 
in your jar, and cover them dole down till cold; then tie 
them over with a bladder, and a leather over that ; put them 
in a cold dry place. Mind always to keep your pickles tied 
down clofe,* and take them out with a wooden fpoon, or a 
fpoon kept on purpoie. 

To pickle large Cucumbers in Jlices, 

TAKE the large cucumbers before they are too ripe, flice 
them the thicknefs of crown-pieces in a pewter dim ; to every 
dozen of cucumbers fiice. two large onions thin, and fo©n till 
you have filled your dill), with a handful of fait between ev«rf 
row; then cover them with anotherpewtcr-difh, and letth<Jh 
Hand twenty-four hours, then put them into a colendar, and 
let them drain very well ; put them in a jar, cover them over 
with white wiae vinegar, and, let them ftand four hours; pour 
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the vinegar from them into a copper fauce-pan, and boil it 
with a little fait; put toahe cucumbers a little mace, a little 
who-le pepper, a large r .xht of ginger fliced, and then pour the 
boiling vinegar on. Cover them clofe, and when they are cold 
tie them down. They will be fit to eat in two or three days* 

To pickle Afpnragus* 

TAKE the largefl afparagus you can get, cut off the white 
ends, and wafli the green ends in fpring- water, then put them 
in another clean water, and let them lie two or three hours in 
it; then have a large broad (lew-pan full of fpring-water, with 
a good large handful of fait ; fet it on the fire, and when it 
boils put in the grafs. not tied up, but loofe and not too many 
at a time, for fear you break the heads. Juft fcald them, and 
no more, take them out with a broad fkimmer, and lay thenx 
on a clo h to cool. Then for your pickle take a gallon, or 
more according to your quantity of afparagus, of white-wine 
vinegar, and one ounce of bay fait, boil it, and put your af- 
paragus in your jar ; to a gallon of pickle, two nutmegs, % 
quarter of an ounce of mace, the fame of whole white-pepper, 
and pour the pickle hot over them Cover them with a linen 
cloth, three or four times double, let them (land a week, and 
boil the pickle. Let them (land a week longer, boil the pickle 
again, and" pour it on hot as before. When they are cold* 
tover them clofe with a bladder and leather. 

* 

To pickle Peaches. 

TAKE your peaches when they are at their full growth, juhV 
before they turn to be ripe ;,be fure they are not bruifed; then 
take fpring-water, as much as you think will cover them^ 
make it fait enough to bear an egg, with bay and common fait 
an equal quantity each ; then put in your peaches, and lay a 
thin board over them to keep them under the water. Let them 
ftand three days, and then take them out and wipe them very 
carefully with a fine foft cloth, and lay them in your glafs or 
jar,.then take as much white-wine vinegar as will fill yourglafe 
or jar : to every gallon put one pint of the beft well made muf- 
tard, twoor three heads of garlick, a good deal of ginger fliced, 
half an ounce of cloves, mace, and nutmeg ; mix your pickle 
well together, and pour over your peaches. Tie them clofe 
with a bladder and leather ; they will be fit to cat in two 
months. You may with a fine pen-knife cut them acrofs; take 
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out the (lone, fill them with made muftard and garlick, anrf 
horfe-radifh and ginger ; tie them together. You may pickle 
nectarines and apricots the fame wfy. 

To fickle RaM-Pod>. 

MAKE a flrong pickle, with cold fpring-water and bay- 
fait, flrong enough to bear an egg, then put your pods in* 
and lay a thin board on them, to keep them under water. Let 
them (land ten days, then drain them in a (icve, and lay them 
on a cloth to dry ; then take white-wine vinegar, as much as 
you think will cover them, boil it, and put your pods in a jar, 
with finger, mace, doves, and Jamaica pepper. Pour your 
vinegar boiling hot on, cover them with a coarfe cloth, three 
or four times double, that the fteam may come through a lit- 
tle, and let them ftand two days. Repeat this two or three 
times; when it is cold, put in a pint of muftard- feed, and fome 
horfe-radifh; cover it clofe. 

To pickle French Beans. 

m 

PICKLE your beans as you do the gerkins. 

» 

lo pickle Cauliflowers. 

TAKE the largefl and clofeft you can get ; pull them in 
fprigs ; put them in an earthen dim, and fprinkle fait over 
them. Let them fland twenty-four hours to draw out all the 
water, then put them in ajar, and pour fait and water boiling 
over them ; cover them clofc, and let tham ftand till the next 
day ; then take them cut, and lay them on a coarfe cloth to 
drain; put them into glafs jars, and put in a nutmeg fliced, 
two or three blades of mace in each jar ; cover them withdif- 
tilled vinegar, and tie them down with a bladder, and over 
that a leather. They will be fit for ufe in a month. 

To pickle Beet-Root. 

♦ 

SET a pot of fpring-water on the fire, when It boils put 
in your beets, and fet them boil till they are tender; take 
them out, and with a knife take off all the outfide, cut them 
in pieces according to your fancy ; put them in ajar, and co- 
ver them with cold vinegar, and tie them down clofe; when 
you ufe the beet take i t out of the pickle, and cut it into what 

(hap** 
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fhapes you like ; put it in a little dilh with fome of the pickle 
over it. You may ufe it for fallads, or garnifh. 

To pickle White Plums. 

TAKE the large white plums; and if they have ftalks, let 
them remain on, and do them as you do your peaches. 

■ 

• * 

To pickle Onions. 

* 

• a 

TAKE your onions when they are dry enough to lay up 
for winter, tneimailer they are the better they look; put them . 
into a pot, and cover them with fpring- water, with a handful 
of white-falt, let them boil up; then ftrain them off, and 
take three coats oft ; put them on a cloth, and let two people 
take hold of it, one at each end, and rub them backward and 
forward till they are very dry; then put them in your bottles^ 
with fome blades of mace and cloves, a nutmeg cut in pieces; 
have fome double diftilled white- wine vinegar; boil it up with 
a little (ait ; let it be cold, and put it over the onions ; cork 
them ciofe,and tie a bladder and leather over it. 

To pickle Lemons. ' % 

TAKE tvselve lemons, fcrape them with a piece of broken 
glafs ; then cut them crofs in two, four parts downright, but 
not quite through, but that they will hang together ; put in 
as much fait as they will hold, rub them well, and ftrew them 
over with fait. Let them lie in an earthen difh three days, 
and turn them every dav ; flit an ounce of ginger very thin, 
and faked for three days, twelve cloves of earlick, parboiled 
and falted three days, a fmall handful of muuard-feeds bruifed 
and fearced through a hair- fieve, and fome red India pepper ; 
take your lemons out of the fait, fqueeze them very gently, 
put them into ajar with the fpice and ingredients, and cover 
them with the beft white- wine vinegar. Stop them up very ' - 
clofc, and in a month's time they will be fit to eat. 

To fickh Mujhrooms White. ' 

TAKE fmall buttons, cut the ftalk, . and rub off the fkin, 
with flannel dipped in fait, and throw them into milk and wa- 
ter ; drain them out, and put them into a ftew-pan, with a 
handful of (alt over them ; cover them clofe, and put them 

T ©vcs. / 
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over a gentle ftovc for five minutes, to draw out all the water; 
then put them on a coarfe cloth to drain till cold. 

To make Pickle for Mujhrooms* 

TAKE a gallon of the beft vinegar, put it into a cold ftiH ; 
to every gallon of vinegar put half a pound of bay fait, a quar- 
ter of a pound of mace, a quarter of an ounce of cloves, a nut- 
meg cut in quarters, keep the top of the ftill covered with a 
I wet cloth. As the cloth dries, put on a wet one. Do not let 
the fire be too large, left you burn the bottom of the ftill. 
Draw it as long as you tafte the acid, and no longer. When 
you fill vour bottles, put in pur mulhrooms, here and there 
put in a few blades of mace, and a flice of nutmeg ; then fill 
the bottle with pickle, and melt fome mutton fat, ftrain it, 
and pour over it. It will keep them better than oil. 

You muft put your nutmeg over the fire in a iittle vinegar, 
and give it a boil. While h is hot you may flice it as vou 
pleafe. When it is cold, it will not cut, for it will crack to 
pieces. 

Note, in the 19th chapter, at the end of die receipt for 
making vinegar, you will fee the beft way of pickling mufti - 
rooms, only they will not be fo white. 

, To fickle CodBngs. 

GATHER your codlings when they are the fize of a large 
double walnut ; take a pan, and put vine-leaves thick at the 
bottom. Put in your codi ngs, and cover them well with 
vine-Jeaves and fpring-watei ; put them over a flow fire till 
you can peel the fkin off; take them carefully up in a hair- 
lieve, peel them very carefully with a pen-knife ; put them 
into the fame water again, with the vine-leaves as before. 
Cover them clofe, and fet them at a diftance from the fire, till 
they are of a fine green ; drain them in a cullender till cold; 
put them in jars, with fome mace and a clove or two of gar- 
lick ; cover them with diftilled vinegar ; pour fome mutton- 
rat over, and tie them with a bladder and leather down very 
tight. 

> 

To pickle Fennel 

SET fpring-water on the ffre, with a handful of fait ; when 
it boils, tit yowr fennel in bunches, and put them into the 
water, juft give them a fcald, lay them on a cloth to dry % 
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When cold, put it in a glafs, with a little mace and nutmeg, fill 
it with cold vinegar, lay a bit of green fennel on the top, and 
•Ver that a bladder and leather. 

■ 

To pickle Grapes: 

GET grapes at the full growth, but not ripe ; cut them in 
fmall bunches fit for garnifhing, put them in a ftone jar, with 
Vine-leaves between every layer of grapes ; then take as much 
fpring-water as you think will cover them, put in a pound of 
bay-Falt, and as much white-falt as will make it bear an egg. 
Dry your bay-fa! t and pound it, it will melt the fooner ; put it 
into a bell- metal, or coppcr-pot, boil it and ikim it very well ; 
as it boils, take all the black fcum off, but not the white fcum. 
When it has boiled a quarter of an hour, let it ftand to cool 
and fettle ; when it is almoft cold, pour the clear liquor on the 
grapes, lay vine-leaves on the top, tie them down clofe with a 
linen cloth, and cover them with a difh. Let them ftand 
twenty-four hours ; then take them out, and lay them on a 
cloth, cover them over with another, let them be dried be- 
tween the cloths ; then take two quarts of vinegar, one quart 
of fpring-water, and one pound of coarfe fugar. Let it boil a 
little while, (kirn it as it boils very clean, let it ftand till it is 
quite cold, dry your jar with a cloth, put frefti vine-leaves at 
tile bottom, and between every bunch of grapes, and on the 
top ; then pour the clear off the pickle on the grapes, fill your 
jar that the pickle may be above the grapes, tie a thin bit of 
board in a piece of flannel, lay it on the top of the jar, to keep 
the grapes under the pickle ; tie them down with a bladder, 
and then a leather; take them out with a wooden fpoon. Be 
fureto make pickle enough to cover them. 

* * • 

To pickle Barberries. 

TAKE white wine vinegar ; to every quart of vinegar put 
jn half a pound of fixpenny fugar, then pick the worft of 
your barberries, and put into this liquor, and the beft into 
glafles ; then boil your pickle with the worft of your barber- 
ries, and fkim it very clean. Boil it till it looks of a fine co- 
lour, then let it ftand to be cold before you ftrain ; then ftrain 
it through a cloth, wringing it to get all the colour you can 
from the barberries. Let it ftand to cool and fettle, then pour 
it clear into the glafles in a little of the pickle ; boil a little fen- 
pel t when cold, put a little bit at the top of the pot or glafs, 

T a and 
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and cover it clofe with a bladder and leather. To every half 
pound of fugar put a quarter of a pound of white fait. 

Red currants is done the fame way. Or you mav do bar- 
berries thus : pick them clean from leaves and fpotted ones ; 
put them into jars j mix fpring-water and fait pretty ftrong, 
and put over them, and when you fee the fcum rife, change 
the fait and water, and they will keep a long time. 

• » 

To pickle Red-Cabbage. 

SLICE the cabbage very fine crofs-ways , put it on an 
earthen di(h, and fprinkle a handful of fait over it, cover it 
with another difh, and let it ftand twenty- four hours ; then 
put it in a cullender to drain, and lay it in your jar ; take 
white-wine vinegar enough to cover it, a little cloves, mace, 
and all-fpice, put them in whole, with one pennyworth of 
cochineal bruifed fine ; boil it up, and put it over hot or cold, 
which you like beft, and cover it clofe with a cloth till cold \ 
thtn tie it over with leather. 

To pickle Golden-Pippins. 

TAKE the fineft pippins you can get, free from fpots and 
bruifes, put them into a preferving-pan of cold fpring-water, 
and fet them on a charcoal fire. Keep them turning with a 
wooden fpoon till they will peel ; do not let them boil. When 
they are enough peel them, and put them into the water again, 
with a quarter of a pint of the beft vinegar, and a quarter of an 
e»unce of alum, cover them very clofe with a pewter-difh, and 
fet them on the charcoal fire again, a flow fire, not to boil. 
Let them itand, turning them now and then, till they look 
green ; then take them out, and lay them on a cloth to cool ; 
when cold make your pickle as for the peaches, only inftead 
of made muftard, this muft be muftard-feed whole. Cover 
them clofe, and keep them for ufe. 

To pickle Najiertium Berries and Limes ; you pick them off the 

Lime-Trees in the Summer. 

TAKE naftertium berries gathered as foon as thebloflbra is 
off, or the limes, and put them in cold fpring-water and fait ; 
change the water for three days fuccefTiveiy. Make a pickle 
of white- wine vinegar, mace, nutmeg, flice fix fhalots, fix 
blades of garlick, fome pepper -corns, fait, and horfe-radifh 
cut in flices. Make your pickle very ftronjg j drain your bei> 

rics 
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ries very dry, and put them in bottles. Mix your pickle well 
up together, but you muft not boil it ; put it over the berries 
or Jimes, and tie them down clofe. 

To pickle Oyfters^ Cockles t and Mufcles* 

TAKE two hundred oyfters, the neweft and beft you ran 
get, be careful to fave the liquor in Tome pan as you open them, 
cut off the black verge, faving the reft, put them into their 
own liquor ; then put all the liquor and oyfters into a kettle, 
boi! them about half an hour on a very gentle fire, do them 
very flowly, fkimming them as the fcum rifes, then take them 
off the fire, take out the oyfters, ftrain the liquor through a 
fine cloth ; then put in the oyfters again ; then take «ut a pint 
of the liquor whilft it is hot, put thereto three quarters of an 
ounce of mace, and half an ounce of cloves. Tuft give it one 
boil, tben put it to the oyfters, and ftir up the fpices well 
among them ; then put in about a fpoonful of fait, three quar- 
ters of a pint of the beft white-wine vinegar, and a quarter of 
an ounce of whole pepper ; then let them ftand till they arc 
cold ; then put the oyfters, as many as you well can, into the 
barrel ; put in as much liquor as the barrel will hold, letting 
jhem fettle a while, and they will foon be fit to eat. Or you 
may put them in ftone-jars, cover them clofe with a bladder 
and leather, and be fure they be quite cold before you cover 
them up. Thus do cockles and mufcles ; only this, cockles 
are final!, and to this fpice you muft have at leaft two quarts. 
There is nothing to pick off them. Mufcles you mtn% 
have two quarts ; take great care to pick the crab out under 
the tongue, and a little fus which grows at the root of the 
tongue. The two latter, cockles and mufcles, muft be wa(h- 
ed in feveral waters, to clean them from the grit ; put them 
in a ftew-pan by themfelves, cover them clofe, and when they 

are open> pick *hem put of the fhelis, and ftrain the liquor. 

- 

To pickle young Suckers, or young Artichokes^ before the Leaves art 

ha^d. 

TAKE young fuckers, pare them very nicely, all the hard 
ends of the leaves and ftalks, juft fcald them in fait and water, 
and when they are cold put them into little glafs bottles, with 
two or three large blades of mace, and a nutmeg fliced thin ; 
fill them cither with diftilled vinegar, or the fugar^vinegar of 
your own making, with "half fpring-water, 

T 3 ft 
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To pickle Artichoke- Bottoms 

BOIL artichokes till you can pull the leaves off, then take 
oft the chokes, and cut them from the ftalk ; tajce great care 
you do not let the knife touch the top, throw them into fait 
and water for an hour, then take them out and lay them on a 
cloth to drain ; then put them into large wide-mouthed glafs r 
es ; put a little mace and diced nutmeg between, fill them 
cither with diftilled vinegar, or fugar-vinegar and fpring-wa- 
ter ; cover them with mutton-fat fried, and tie them down 
with a bladder and leather. 

t 

To pickle Samphire. . 

TAKE the famphire that is green, lay it in a clean pan, 
throw two or thice handfuls of fait over, then cover it with 
fpring-water. Let it lie twenty-four hours, then put it into a 
clean brafs fauce'-pan> throw in a handful of fait, and cover i{ 
with good vinegar. Cover the pan clofe, and fet it over a very 
flow fire ; let it Hand till it is juft green and crifp ; then take 
it off in a moment, for if it ftands to be foft it is fpbiled; put 
it in y6ur pickling-pot, and cover it clofe. When it is cold, 
tie it down with a bladder and leather, and keep it for ufe. Or 
you may keep it all the year in a very ftrong brine of fait and 
water, and throw it into vinegar juft before you ufe it. 

To pickle Mock Ginger. 

s 

TAKE the largeft cauliflowers you can get, cut off all the 
flower from the ftalks, and # peel them, throw them into ftrong 
fpring- water and fait for three days, then drain them in a fieve 
pretty dry; put them in ajar, boil white-wine vinegar with 
cloves, mace, long pepper, and all-fpice, each half an ounce, 
forty blades of garlick, a {tick of horfe-radifh cut in dices, a 
quarter of an ounce of Cayenne pepper, and a quarter of a 
pound of yellow turmarick, two ounces of bay- fait ; pour it 
boiling over the ftalks ; cover it down clofe till the next day, 
then boil it again, and repeat it twice more, and when cold tie 
it down clofe. 

To pkkU Melon Mangoes. 

A 

TAKE as many green melons as you want, and flit them 
two thirds up the middle, and with a fpoon take all the feeds 
out ; put them in ftrong fpring- water and fait for twenty-four 

hours, 
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hours, then drain them in a fieve; mix half a pound of white 
muftard, two ounces of long-pepper, the fame of all-fpice, 
half an ounce of cloves and mace, a good quantity of garlick, 
and horfe-fadim cut in flices, and a quarter ot an ounce of 
Cayenne pepper ; fill the feed-holes full of this mixture ; put 
a fmall fkcwcr through the end, and tie it round with pack- 
thread clofe to the fkewer, put them in a jar, and boil up 
vinegar with fome of the mixture in it, and pour over the me- 
lons. Cover them down clofe, and let them ftand till next 
day, then green them the fame as you do gerkins. You may 
do large cucumbers the fame way. Tie them down clofe 
)yhen cold, and keep them for ufe f 

Elder-Jboots, in imitation of Bamboo. 

TAKE the largeft and youngeft (hoots of elder, which put 
out in the middle of May, the middle (talks are mod tender 
and biggeft ; the fmall ones are not worth doing. Peel off the 
outward peel or (kin, and lay them in a ftrong brine of fait and 
water for one. night, then dry them in a cloth, piece by piece. 
In the mean time, make your pickle of half white-wine and 
Jialf beer-vinegar : to each quart of pickle you muft put an 
ounce of white or red pepper, an ounce of ginger fliced, a lit- 
tle mace, and a few corns of Jamaica pepper. When the 
fpice has boiled in the pickle, pour it hot upon the (hoots, 
(top them clofe immediately, and fet the jar two hours before 
the fire, turning it often. It is as good a way of greening 
pickles as often boiling. Or you may boil the pickle two or 
three times, and pour it on boiling hot, juft as you pleafe. 
If you make the pickle of the fugar-yinegar, you muft let one 
half be fpring- water, ypu have the receipt for this vinegar 
\n the 19th chapter, • 

RULES to be obferyed in PICKLING. 

ALWAYS ufe ftone-jars for all forts of pickles that re- 
quire hot picfde to them, The firft charge is the leaft ; for 
thefe not only laft longer, but keep the pickle better : for vi- 
negar and fait will penetrate through all earthen veflels ; ftone 
and glafs are the only things to keep pickles in. Be fure ne- 
ver to put your hands in to take pickles out, it will foon fpoil 
it. The bell method is, to every pot tie a wooden fpoon, full 
0/ little holes, to take the pickles out with. , 

T4 CHAp. 
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CHAP. XV. 
OF MAKING CAKES, &c. 

To make a Rich Cake. 

^"T"* AKE four pounds of flower dried and fifted, feven pounds 
I of currants wafhed and rubbed, fix pounds of the beft 
frelh butter, two pounds of Jordan almonds blanched, and 
beaten with orange-flower water and fack till fine ; then take 
four pounds of eggs, put half the whites away, three pounds 
of double-refined fugar beaten and fifted, a quarter of an ounce 
of mace, the fame of cloves and cinnamon, three large nut- 
megs, all beaten fine, a little ginger, half a pint of fack, half 
a pint of right French brandy, fweet-meats to your likings they 
muft be orange, lemon, and citron. Work your butter to 4 
cream with your hands, before any of your ingredients are in ; 
then put in your fugar, and mix it well together ; let your eggs 
be well beat and ftrained through a fieve, work in your almonds, 
iirft, then put in your eggs, beat them together till they looi$ 
white and thick ; then put in your fack, brandy, and fpices, 
fhake your flower in by degrees, and when your oven is ready^ 
put in your currants and fweet-meats as you put it in your hoop, 
it will take four hours baking in a quick oven. You muft 
keep it beating with your hand all the while you are mix- 
ing of it, and when your currants are well wafhed and clean- 
ed, let them be kept before the fire, fo that they may go warm 
into your cake. This quantity will bake beft in two 
hoops. 

To ice a great Cake. 

TAKE the whites of twenty-four eggs, and a pound of dou- 
ble-refined fugar beat and fifted fine ; mix both together in a 
deep earthen pan, and with a whifk whifk it well for two or 
three hours, till it looks white and thick *, then with a thin 
broad board, or bunch of feathers, fpread it all over the top 
and fides of the cake ; fet it at a proper diftance before a good 
dear fire, and keep turning it continually for fear of its chang- 
ing 

♦ •• * * ■ 
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ing colour ; but a cool oven is beft, and an hour will harden 
it. You may perfume the icing with what perfume you pleafc. 

To make a Pound-Cake* 

TAKE a pound of butter, beat it in an earthen pan witi| 
your haqd one way, till it is like a fine thick cream 5 then 
have ready twelve eggs, but half the whites ; beat them well, 
and beat them up with the butter, a pound of flour beat in itj 
a pound of fugar, and a few carraways. Beat it all well to- 
gether for annour with your hand, or a great wooden fpoon, 
butter a pan and put it in, and then bake it an hour in a quick 
oven. 

For change, you may put in a pound of currants, clean 
warned and picked, 

« 

To make a Cheap Seed-Cake. 

YOU muft take half a peck of flour, a pound and a half of 
butter, put it in a fauce-pan with a pint of new milk, fet it 011 
the fire ; take a pound of fugar, half an ounce of all-fpice beat 
fine, and mix them with the flour. . When the butter is melt- 
ed, pour the milk and butter in the middle of the flour, and 
work it up like pafte. Pour in with the milk half a pint ot 
good ale-yeaft, fet it before the fire to rife, juft before it goes 
to the oven. Either put in fome currants or carraway-feeds, 
and bake it in a quick oven. Make it into two cakes. They 
ViH take an hour and an half baking. 

To make a Butter-Cake. 

YOU muft take a dim of butter, and beat it like cream with 
your hands, two pounds of fine fugar well beat, three pounds 
of flour well dried, and mix them in with the butter, twenty- 
four eggs, leave out half the whites, and then beat ail together 
for an hour. Juft as you are going to put it into the oven, 
put in a quarter of an ounce of mace, a nutmeg beat, a little 
fack or brandy, and feeds or currants, juft as you pleaie. 

• 

To make Ginger-Bread Cakes. 

TAKE three pounds of flour, one pound of fugar, one 
pound of butter rubbed in very fine, two ounces of ginger beat 
rine, a large nutmeg grated ; then take a pound of treacle, a 
quarter of a pint ot cream, make them warm together, and 

make 



1 



Digitized 



lU THE ART OF COOKERY 

make up the bread ftifF ; roll it out, and make it up into thin 
cakes, cut them out with a tea-cup, or final! glafs ; or roll 
them round like nuts, and bake them on tin-plates in a flack 
oven. 

T r mah a Jim Seed or Saffron Cake. 

YOU mud take a quarter of a peck of fine flour, a pound 
2nd a half of butter, three ounces of carraway feeds, fix eggs 
beat well, a quarter of an ounce of cloves and mace beat to- 
gether very fine, a pennyworth of cinnamon beat, a pound of 
fugar, a pennyworth of rofe- water, a pennyworth of faffron, 
a pint and a half of yeaft, and a quart of milk ; mix it all toge- 
ther lightly with your hands thus : firft boil your milk and 
butter, then fkim off the butter, and mix with vour fipur, and 
a little of the milk ; ftir the yeaft into the reft and Aram it, 
mix it with the flour, put in your feed and fpice, rofe water, 
tincture of faffron, £pgar, and eggs j beat it all up well with 
jour hands lightly, and bake it in a hoop or pan, but be Aire 
to butter the pan well. It will take an hour and an half in a 

?yick oven. You may leave out the feed if you choofe it, and 
think it rather better without it } but that you may do as 

vou 1 ik.e» 
v * 

7# male a rich Seed-Cake called the Nuns-Cah* 

YOU muft take four pounds of the fineft flour, and three 
pounds of double-refined fugar beaten and fitted ; mix (hem 
together, and dry them by the fire till you prepare die other 
materials. Take fqur pounds of butter, beat it with you? 
hand till it is foft like cream ; then beat thirty-five eggs f leave 
out fix teen whites, ftrain off" your eggs from the treads, and 
beat them and the butter together till all appears like butter. 
Put in four or five fpoonfuls of rofe or orange-flower water, 
and beat again; then take your flour and fugar, with fix 
ounces of carraway-fecds, and ftrew them in by degrees, beat- 
ing it up all the time for two hours together. You may put 
in as much tin&ure of cinnamon or ambergreafe as you pleafe ; 
butter your hoop, and let it ftand three hours in a moderate 
oven. You muft obferve always, in beating of butter, to do 
it with a Cool hand, and beat it always one way in a deep 
earthen diflw 

• •• to 
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TAKE half a gill of faek, half a quarter of an ounce of 
whole white-pepper, £ut it in, and boil it together a quar- 
ter of an hour ; then take t^e pepper out, and put in as much 
double refined fugar as will make it like a pafte ; then drop it in 
Wbaj ftape you pleafe on plates, and let it dry itfelf. - ' 

MIX into a pound of fine flour, a pound of loaf-fugar beat 
and fitted, then rub it into a pound of pure fweet butter till it 
is thick like grated white-bread, then put to it two fpoonfuls 
of rofe water, two of fack, ten eggs, whip them very well 
with a whifk, then mix it info eight ounces of currants, mix- 
ed all well together ; butter the tin-pans, fill them but half 
full, and bake them ; if made without currants they will keep 
half a year ; add a pound of almonds blanched, and beat with 
rofe water, as above, and leave out the flour, Thefe are ano- 
ther fort, and better, 

To make a pretty Cake. 

TAKE five pounds of flour well dried, one pound of fugar, 
half an ounce of mace, as much nutmeg ; beat your fpice very 
fine, mix the Tugar and fpice in the flour, take twenty-two 
eggs* leave out fix whites, beat them, put a pint of ale-yeaft 
and the eggs in the flour, take two pounds and a half of freftl 
butter, a pint and a half of cream ; fet the cream and butter 
over the fire till the butter is melted ; let it ftand till it is 
blood-warm. Before you put it into the flour, fet it an hour 
by the fire to rife ; then put in feven pounds of currants, 
which mu ft be plumped in half a pint of brandy, and three 
quarters of a pound of candied peels. It mull be an hour and 
a quarter in the oven. You muft put two pounds of chopped 
raifins in the flour, and a quarter of a pint of fack. When 
you put the currants in, bake it in a hoop. 

To make Ginger-Bread. 

TAKE three quarts of fine flour, two ounces of beaten gin- 
ger, a quarter of an ounce of nutmeg cloves, and mace beat 
£ne, but moft of the lafl ; mix all together, three quarters of 
a pound of fine fugar, two pounds of treacle, fet it over the 

fire, 
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fire, but do not let it bofl ; three quarters of a pound of butter 
melted in the treacle, and fome candied Jemon and oranger 
peel cut fine ; mix all tbefe together well, An hour will bake 
it in a quick oven, 

.. 

; To make little fine Cakes, 

* 

ONE pound of butter beaten to cream, a pound and a 
quarter of flour, a pound of fine fugar beat fine, a pound of 
currants clean wafted and picked, fix eggs, two whites left 
out \ beat them fine, mix the flour, fugar, and eggs by de- 
grees into the batter, beat it all well with fci>tb hands \ either 
make into little cakes, or bake it in one . 

Another Sort of tittle Cakes, 

A POUND of flour, and half a pound of fugar ; beat half 
a pound of butter with your hand, and mix them well togc 
titer. Bake it in little cakes, 

■ 

Ta make Drqp-Bifcuits, 

TAKE eight eggs, and one pound of double-refined fugar 
beaten fine, twelve ounces of fine flour well dried, beat your 
eggs very well, then put in your fugar and beat it, and then 
your flower by degrees, beat it all very well together without 
ceafing ; your oven muft be as hot as for halfpenny bread ; 
then flour fome fheets of tin, and drop your bi feu its of what 
tygnefs you pleafe, put them in the oven as faft as you can, 
and when you fee them rife, watch them ; if they begin to 
colour, take them out, and put in more, and if the firft is not 
enough, put them in again. If they are right done, they will 
have a white ice on them. You may, if you chufe, put in a 
few carraways ; when they zre all baked, put them in the oven 
again to dry, then keep them in a very dry place. 

... • 
To make common Bifiuits. 

• 

BEAT up fix eggs, with a fpoonful of rofe-water and a 
ipoonful of fack ; then add a pound of fine powdered fugar, 
and a pound of flour ; mix them into the eggs by degrees, and 
an ounce of coriander-feeds ; mix all well together, fnajpe them 
on white thin paper, or tin moulds, in any form you pleafe. 
Beat the white of an egg, with a feather rub them over, and 
duft fine fugar over them. Set them in an oven moderately 

healed, 
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heated, till they rife and come to a good colour, take them 
out i and when you have done with the oven, if you have no 
fUve to dry them in, put them in the oven again, and let 
them ftand all night to dry. ■ 

T o make French Bifcuits. > 

* 

HAVING a pair of clean fcales ready, in one fcale put* 
three new-laid eggs, in the other fcale put as much dried flour, 
an equal weight with the eggs, take out the flour, and as much 
fine powdered fugar ; firft beat the whites of the eggs up well 
with a whiflc till they are of a fine froth ; then whip in half an 
ounce of candied lemon-peel cut very thin and fine, and be^t 
well : then by degrees whip in the flour and fugar, then flip 
in the yolks, and with a fpoon temper it well together; then 
fhape your bifcuits on fine white paper with your fpoon, and 
throw powdered fugar over them. Bake them in a moderate 
oven, not too hot, giving them a fine colour on the top. 
When they are baked, with a fine knife cut them off from the 
paper, and lay them in bexes for ufe. 

To make Mackeroom. - 

TAKE a pound of almonds, let them be fcalded, blanched, 
and thrown into cold water, then dry them in a cloth, and * 
pound them in a mortar, moiften them with orange-flower 
water, or the white of an egg, left they turn to oil ; afterwards' 
take an equal quantity of fine powder fugar, with three or four 
whites of eggs, and a little mufk, beat all well together, and 
fhape them on a wafer-paper, with a fpoon round. Bake them 
in a gentle oven on tin-plates. 

To make Sbrewfbury Cakes. 

TAKE two pounds of flour, a pound of fugar finely fearced, 
mix them together ( take out a quarter of a pound to roll them 
in) ; take four eggs beat, four fpoonfuls of cream, and two 
fpoonfuls of rofe- water ; beat them well top-ether, and mix 
them with the flour into a paftc, roll them into thin cakes, and 
bake them in a quick oven. 

To make Mailing Cakes: 

TO a quarter of a peck of flour, well dried at the fire, add 
two pounds of mutton-fuet tried and ftrained clear off* when 

it 
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it is a little cool, mix it well with the flour, fome fait, and z 
very little all-fpice beat fine ; take half a pint of good yeafr, 
ana put in half a pint of water, ftir it well together, ftrain it, 
and mix up your flour into a pafte of moderate ltiffhcfs. You 
mud add as much cold water as will make the parte of a right 
order : make it into cakes about the thicknefs and bignefs of 
an oat-cake : have ready fome currants clean warned and pick- 
ed, ftrew fome juft in the middle of your cakes between your 
dough, fo that none can be feen till the cake is broke. You 
may leave the currants out, if you do not chufe thenn 

To make light Wigs* 

TAKE a pound and a half of flour, and half a pint of milk 
made warm, mix thefe together, cover it up, and let it lie by 
the Are half an hour ; then take half a pound of fugar, and 
half a pound of butter, then work thefe into a parte, and make 
it into wigs, with as little flour at poifible. Let the oven be 
prettv quick, and they will rife very much. Mind to mix a 
quarter of a pint of good ale-yeaft in milk*, 

• ■ 

To make very good Wigs. % 

TAKE a quarter of a peck of the fineft flour, rub it into 
three quarters of a pound of frefh butter till it is like grated 
bread, fomething more than half a pound of fugar, half a nut- 
meg, half a race of ginger grated, three eggs, yolks and 
whites beat very well, and put to them half a pint of thick 
alc-yeaft, three or four fpoonfuls of fack, make a hole in the 
flour, and pour in your yeaft and eggs, as much milk, juft 
warm, as will make it into a light pafte. Let it (land before 
the Are to rife half an hour, then make it into a dozen and a 
half of wigs, wa(h them over with egg iuft as they go into the 
oven. In a quick oven half an hour will bake them. 

To make Buns* 

TAKE two pounds of fine flour, a pint of good ale-yeafr* 
put a little fack in the yeaft, and three eggs beaten, knead all 
thefe together with a little warm milk, a little nutmeg, and a 
little fait ; and lay it before the fire till it rifes very light, then 
knead in a pound of frefh butter, a pound of rough carraway- 
comfits, and bake them in a quick oven, in what fhape you 
pleafe, on floured paper. 
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To make little Plum-Cahs, 

a 

TAKE two pounds of flour dried in the oven, or at a great 
fire, and half a pound of fugar finely powdered* four yolks of 
eggs, two whites, half a pound of butter warned with rofe- 
water, fix fpoonfuls of cream warmed, a pound and a half of 
currants unwarned, but picked and rubbed very clean in a cloth; 
mix all well together, then make them up into cakes, bake 
them in an oven almoft as hot as for a manchet, and let them 
ftand half an hour till they are coloured on both fides, then 
take down the oven-lid, and let them ftand to foak. You mull 
rub the butter into the flower very well,then the egg and cream, 
and then the currants. 



CHAP. XVI. 

OF CHEESECAKES, CREAMS, JELLIES, 

WHIP-SYLLABUBS, &c. 

To make fine Cbeefecakes. 

rLKE a pint of cream, warm it, and put to it five quarts 
of milk warm from the cow, then put runnet to it, and 
give it a ftir about ; and when it is come, put the curd in a 
linen-bag or cloth, let it drain well away from the whey, but 
tlo not fqueeze it much ; then pui it in a mortar, and break 
the curd as fine as butter ; put to your curd half a pound of 
fweet almonds blanched and beat exceeding fine, and half a 
pound of mackeroons beat very fine. If you have no mac- 
keroons, get Naples bifcuits j then add to it the yolks of nine 
eggs beaten, a whole nutmeg grated, two perfumed plums, 
diflolved in rofe or orange-flower water, half a pound of fine 
fugar ; mix all well together, then melt a pound and a quar- 
ter of butter, and ftir it well in it, and half a pound of cur- 
rants plumped, to let ftand to cool till you ufe it ; then make 
your puff-pafte thus : take a pound of fine flour, wet it with 
cold water, roll it out, put into it by degrees a pound of frefh 

butter, 
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butter, and (hake a little flour on each coat as you roll it. 
Make it juft as you ufe it. 

You may leave out the currants for change ; nor need you 
put in the perfumed plums, if you diflike them ; and for va- 
riety, when you make them of mackeroons, put in as much 
tincture of faffron as will give them a high colour, but no cur- 
rants. This we call faffron cheefecakes ; the other without 
currants, almond cheefecakes : with currants, fine cheefe- 
cakes ; with mackeroons, mackeroon cheefecakes. 

To make Lemon Cheefecakes.. 

< TAKE the peel of two large lemons, boil it very tender j 
then pound it well in a mortar, with a quarter of a pound or 
more of loaf-fugar, the yolks of fix eggs, and half a pound of 
frefh butter, and a little curd beat fine ; pound and mix alto- 
gether, lay a puff-pafte in your patty-pans, fill them half full,' 
and bake them. Orange eneefecakes are done the fame way, 
only you boil the peel in two or three waters, to take out the 
bitternefs. 

A fecond Sort $f Lemon Qjeefecakes. 

TAKE two large lemons, grate off the peel of both, and 
fqueezeout the juice of one, and add to it half a pound of 
double- refined fugar, twelve yolks of eggs, eight whites well 
beaten, then melt half a pound of butter in four or five fpoon- 
fuls of cream, then ftir it all together, and fet it over the fir$, 
ftirring it till it begins to be pretty thick ; then take it off, and ' 
when it is cold, fill your patty-pans little more than halt full. 
Put a pafte very thin at the bottom of your patty-pans. Half 
an hour, with a quick oven, will bake them. 

» 

To make Almond Cheefecakes. . 

TAKE half a pound of Jordan almonds, and lay them in 
cold water all night ; the next morning blanch them into cold 
water ; then take them out, and dry them in a clean cloth, beat 
them very fine in a little orange-flower water, then take fix 
c ggs> leave out four whites, beat them and {train them, then 
half a pound of white fugar, with a little beaten mace ; beat 
them well together in a marble mortar, take ten ounces of good 
frefh butter, melt it, a little grated lemon-peel, and put them 
in the mortar with the other ingredients j mix all well toge- 
ther,, and fill your patty-pans. 
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To ytah Fairy- Butter* 

TAKE the yolks of two hard eggs, a#<j| beat them irl a 
iiiarble mortar, wita a large fpoonful of orange-flewe* water, 
and two tea-fpoonfuls of fine fugar beat to powder ; beat this 
all togethet till it is a fine pajte, then mix it up with about as 
much frefli butter out of the churn, and force it through a fine 
ftrainer full of little holes into a plate. This is a pretty thing 
i« fet off actable at fupper. ^ 
.*• . • • 

i; To make Almond Ciftards. 

TAKE a pint of cream, blanch and beat a quarter of a 
pound or almonds fine, with two fpoonfiils of rofe-water. 
Sweeten it to your palate , beat up the yolks of four ^ggs, 
ftir all together one way over the fire till it is thick, then pour 
it out into cups., Or you may bake it in little china cups. 

To make baked Cuftards. 

ONE pint of cream boiled with mace and cinnamon ; when 
Cold, take four eggs* two whites left out, a little rofe and 
©rang© flower water and fack, nutmeg and fugar to your pa- * 
fete 5 mix them well together^ and bake them in china cups. 

To make plain Cuftards. , - ' 

TAKE a quart of newmilk,fweeten it to yoUr tafte, grate 
in a little nutmeg, beat Up eight eggs, leave out half the 
whites, beat them up well, ftir them into the milk, and bake 
it in china bafons, or put them in a deep china dim ; h:wc a 
kettle of water boiling, fet the cup in, let the wat-r come 
above half way, but do not let it boil too faft for fear of its 
getting into the cups, arid take a hot iron and colour them at 

the top. YoU may add a little rofe-water. 

■ 

To make Orange- Butter. 

TAKE the yolks of ten eggs beat very well* half a pint of 
khenifb, fix ounces of fugar, and the juice of three fwcet 
Granges ; fet them over a gentle fire, ftirring them one way 
till it is thick. When you take it oft, ftir in a piece of butter 
as big as a large walnut, 

« 
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To make Steeple-Cream. 

TAKE five ounces of hartfliorn, and two ounces of ivory, 
and put them in a {lone-bottle, fill it up with fair water to the 
neck, put in a fmall quantity of gum-arabic, and gum dra- 
gon ; then tie up the bottle very clofe, and fet it into a pot of 
water, with hay at the bottom. Let it {land fix hours, then 
take it out, and let it fland an hour before you open it, left it 
fly in your face ; then ftrain it, and it will be a ftrong jelly ; 
then take a pound of blanched almonds, beat them very fine, 
mix it with a pint of thick cream, and let it ftand a little ; then 
{Irain it out, and mix it with a pound of jelly, fet it over the 
fire till it is fcalding hot, fweeten it to your tafte with double- 
refined fugar, then take it off, put in a little amber, and pour 
it into fmall high gallipots, like a fugar-loaf at top ; when it 
is cold, turn them, and lay cold whipt-cream about them in 
heaps. Be fure it does not boil when the cream is in. 

• - • • • , 

TAKE five large lemons, pare them as thin as poffible, 
ileep them all night in twenty fpoonfuls of fpring-water, with 
th e juice of the lemons, then ftrain it through a jelly-bag into 
a fiiver fauce-pan, if you have one, the whites of fix eggs beat 
well, ten ounces of double-refined fugar, fet it over a very flow 
charcoal fire, ftir all the time one way, fkim it, and when it 
is as hot as you can bear your fingers in, pour it into glafles. 

A fecond Lemon-Cream: 

TAKE the juice of four large lemons, half a pint of water, 
a pound of double -refined fugar beaten fine, the whites of feven 
eggs, and the yolk of one beaten very well, mix all together, 
ftrain it, and fet it on a gentle fire, ftirnng it all the while, 
and fkim it clean, puf into it the peel of one lemon, when it 
is very hot, but do not boil, take out the lemon-peel, and 
pour it into china difhes. ( You muft obferve to keep it {lining 
one way all the time it is over the fire. 

Jelly of Cream. 

TAKE four ounces of hartfhorn, put it on in three pints of 
Water, let it boil till it is a ftiff jelly, which you will know 

by 
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by taking a little in a fpooon to cool ; thenflrain it off, and add 
to it half a pint of cream, two fpoonfuls of rofe -water, two 
ipoonfuls of fack, and fweeten it to your tafte ; then give it a 
gentle boil, but keep ftirring it all the time, or it will cur- 
dle ; then take it off, and ftir it till it is cold ; then put it into 
brqad bottomed cups, let them ftand all night, and turn them 
out into a dim ; take half a pint of cream, two fpoonfuls of 
rofe-water, and as much fack, fweeten it to your palate, and 
pour over them. 

To make Orange -Cream. 

TAKE and pare the rind of a Seville orange very fine, and 
fqueeze the juice of four oranges ; put them into a ftew-pan, 
with half a pint of water, and half a pound of fine fugar, beat 
the whites of five eggs, and mix into it, and fet them on a 
flow fire ; ftir it one way till it grows thick and white, ftrairt 
it through a gauze, and ftir it till cold ; then beat the yolks of 
five eggs very fine, and put into your pan with the cream ; ftir 
it over a gentle fire till it is ready to boil j then put it in a ba- 
ton, and ftir it till it is cold, and then put it in your glafles. 

> 

To make Goofeberry -Cream. 

TAKE two quarts of goofeberries, put to them as much 
water as will cover them, fcald them, and then run them 
through a fieve with a fpoon : to a quart of the pulp you muft 
have fix eggs well beaten ; and when the pulp is hot, put in 
an ounce of frefh butter, fweeten it to your tafte, put in your 
eggs, and ftir them over a gentle fire till they grow thick, 
then fet it by; and when it~is aimoft cold, put into it two 
fpoonfuls of juice of fpinach, and a fpoonful of orange-flower 
water or fack ; ftir it well together, and put it into your ba- 
ton. When it is cold, ferve it to the table. 

To make Barley-&eam. 

TAKE a fmall quantity of pearl-barley, boil it in milk and 
water till it is tender, then ftrain the liquor from it, put vour 
barley into a quart of cream, and let it boil a little ; then'tak? 
the whites of five eggs and the yolk of one, beaten with a 
fpoonful of fine flour, and rwo fpoonfuls of orange-flower wa- 
ter ; then take the cream ofi* the fire, and mix in the eggs by 
degrees, and fet it over the fire again to thicken. Sweeten to 
your tafte, pour it into ba/ons, and when it is cold fcrve it hp. 

U2 To 
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' , To make Pi/lachio-Gream. 

TAKE half a pound of Piftachio nuts, break them, anl 
take out the kernels ; beat them in a mortar with a fpoonfui 
of brandy, put them in a ftew-pan with a pint of good cream, 
and the yolks of two eggs beat very fine ; ftir it gently over a 
flow fire till it is thick, but be fure it do not boil ; then put 
it into a foup-plate ; when it is cold, flick forne kernels, cut 
longways, all over it, and fend it to table. 

* 

Hartjhorn-Cream. 

TAKE four ounces of hartfhorn (havings, and boil it in 
three pints of water till it is reduced to half a pint, and run 
it through a jelly-bag ; put to it a pint of cream and four 
ounces of line nigar, and juft boil it up ; put it into cups or 
glaftes, and let it ftand till quite cold. Dip your cups or 
glafles in fcalding water, and turn them out into your di(h ; 
Kick fliced almonds on them. It is generally cat with white- 
wine and fugar. 

To make Almond-Cream* 

TAKE a quart of cream, boil it with a nutmeg grated, 
a blade or two of mace, a bit of lemon-peel, and fweetcn to 
your tafte ; then blanch a quarter of a pound of almonds, beat 
them very fine, with a fpoonfui of rofe or orange-flower wa- 
ter, take the whites of nine eggs well beat, and ftrain them to 
your almonds, beat them together, rub them very well through a 
coarfe hair-fieve ; mix all together with your cream, fetit on 
the fire, ftir it all one way all the time till it almoft boils ; 
pour it into a bowl, and ftir it till cold, and then put kin 
cups or glailes, and fend it to table. 

i 

7o make a fine Cream. 

TAKE a quart of cream, fweeten it to your palate, grate a 
little nutmeg, put in a ip oon f u l °f orange-flower water and 
rofe-watej, and two fpoonfuls of fack, beat up four eggs, but 
two whites : ftir it all together one way over the fire till it is 
thick ; have cups ready, and pour it in. 

* 

To make Ratafia-Cream* 

- • 

TAKE fix large laurel leaves, boil them in a quart of thick 
' cream : when it is boiled throw away the leaves, beat the yolks 

o* 

■ 
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,©f five eggs with a little cold cream, and fugar to your tafte, 
then thicken the cream with your eggs, fet it over the fire 
again, but do not let it boil ; keep it ftirring all the while one 
way, and pour it into china difhes. When it is cold, it is 
fit for ufe. 

To make Whipt-Crcam. 

TAKE a quart of thick cream, and the whites of eight eggs 
beat well, with half a pint of lack ; mix it together, and 
fweeten it to your tafte with double-refined fugar. You may 
perfume it, if you pleafe, with a little mufk or ambergreaie 
tied in a rag, and fteeped a little in the cream ; whip it up 
with a whifk, and fome lemon-peel tied* in the middle of the 
whifk ; take the froth with a fpoon, and lay it in your glaffes 
or bafons. This does well over a fine tart f 

To mafo IVhipt-Syllabubs. 

T AKE a quart of thick cream, and half a pint of fack, the 
juice of two Seville oranges or lemons, grate in the peel of two 
lemons, half a pound of double-refined fugar, pour it into a 
broad earthen pan, and whifk it well - ? but firft fweeten fome 
red-wine or fack, and fill your glaffes as full as you chufe, then 
as the froth rifes take it off with a fpoon, and lay it on a fieve 
jto drain ; then lay it carefully into your glafTes till they are as 
full as they will hold. Do not make thefe long before you ufe 
them. Many ufe cyder fweetened, or any wine you pleafe, 
or lemon, or orange whey made thus : fqueeze the juice of a 
lemon, or orange, into a quarter of a pint of miik ; when 
Uie curd is hard, pour the whey clear off, and fweeten it to your 
palate. You may colour fome wi$ the juice of fpinach, iome 
With faftron, and fome with cochineal, iuft as you fancy. 

To make Bverlajiing Syllabubs. 

TAKE five half pints of thick cream, half a pint of Rhenifh, 
half a pint of fack, and the juice of two large Seville oranges; 
grate in juft the yellow rind of three lemons, and a pound of 
double^refined fugar welt beat and fiftcd : mix altogether with 
a fpoonful of orange-dower water ; beat it well together with 
a whifk half an hour, then with a fpoon take it off, and lay it 
on a fieve to drain, then fill your glaffes. Thele will keep 
above a week, and is better made the day before. The beft 
Way to whip fyllabub is, have a fine large chocolate mill,* 
• ' * " U 7 which 
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which you muff keep on purpofe, and a large deep bowl to 
mill them in. It is both quicker done, and the froth ftrong- 
cr. For the thin that is left at the bottom, have ready fome 
calf s-foot jelly boiled and clarified, there muft be nothing but 
the calf s-foot boiled to a hard jelly ; when cold, take off the 
fat, clear it with the whites of eggs, run it through a flannel 
bag, and mix it with the clear, which you faved of the fylla- 
bubs. Sweeten it to your palate, and give it a boil ; then 
pour it into bafons, or what you plcafe.' When cold, t^urn it 
out, and it is a fine flummery. 

To make Solid Syllabub. 

< • 

TO a quart of rich cream put a pint of white-wine, the 
juice of two lemons, the rind of one grated, fweeten it to your 
tafte } mill it with a chocolate mill till it is all of a thicknefc ; 
then put it in glaffes, or a bowl, and fet it in a cool place til! 
next day. 

To make a Trifle. 

COVER the bottom of your di(h or bowl with Naples bif- 
cuits .broke in pieces, mackeroons broke in halves, and ratafia 
cakes. Juft wet them all through with fack, then make a good 
boiled cuitard, not too thick, and when cold pour it over it, 
then put a fyllabub over that. You may garniih it with rati- 
fia cakes, currant jelly, and flowers, and ftrew different co- 
loured nonpareils over it. Note, thefe are bought at the con- 

■ 

To make Hartjhorn Jelly. 

BOIL half a pound of hartfhorn in three quarts of water 
over a gentle fire, till it becomes a jelly. If you take out a 
little to cool, and it hangs on the fpoon, it is enough. Strain 
it while it is hot, put it in a well tinned fauce-pan, put to it a 
pint of Rhenifh wine, and a quarter of a pound of loaf-fugar ; 
beat the whites, of four eggs or more to a froth ; ftir it all to- 
gether that the whites mix well with the jelly, and pour it in, 
as if you were cooling it. Let it boil two or three minutes ; 
then put in the juice of three or four lemons ; let it boil a mi- 
nute or two longer. When it is finely curdled,- and a pure 
white colour, have ready a fwan (kin jelly-bag over a china ba- 
fon, pour in your jelly, and pour back again till tt is as clear 
as rock-watery then fet a very clean china bafon under, have 

your 
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your glafles as clean as poflible, and with a clean fpoon fill 
your glafles. Have ready fome thin raid of the lemons, and 
when you have,nlled half your glafles, throw your peel into the 
bafon ; and when the jelly is all run out of the bag, with a 
clean fpoon fill the reft of the glafles, and they will look of a 
fine amber colour. Now in putting in the ingredients there is 
no certain rule. You muft put in lemon and fugar to your 
palate. Moft people love them fweet j and indeed they are 
good for nothing unlefs they are t 

Orange Jelly. 

. TAKE half a pound of hartfliorn fhavings, or four ounces 
of ifinglafs, and boil it in fpring-water till it is of a ftrong 
jelly ; take the juice of three" Seville oranges, three lemons, 
and fix China oranges, and the rind of one Seville orange, and 
*ne lemon pared very thin put them to your jelly, fweeten it 
with loaf-fugar to your palate ; beat up the whites of eight 
eggs to a froth, and mix well in, then boil it for ten minutes, 
then run it through a jelly-bag till it is very clear, and put it 
in moulds till cold, then- dip your mould in warm water, and 
turn it out into a china difh, or a flat glafs, and garnifh with 
flowers. 

T* make Ribband-Jelly. 

TAKE out the great bones of four calves feet, put the feet 
kito a pot with ten quarts of water, three ounces of hardhorn, . 
three ounces of ifinglafs, a nutmeg quartered, and (bur blades 
of mace ; then boil this till it comes to two quarts, ftrain it 
through a flannel bag, let it ftand twenty-four hours, then 
fcrape off all the fat from the top very clean, then flice it, put 
to it the whites of fix eggs beaten to a froth, boil it a little, and 
ftrain it through a flannel bag, then run the jelly into little 
tyigh glafles, run every colour as thick as your finger, one co- 
lour muft be thorough cold before you put another on, and that 
you put on muft be but blood-warm, for fear it mix together. 
You muft colour red with cochineal, green with fpinach, yel- 
low with faffron, blue with fyrup of violets, white with thick 
Cream, and fometimes the jelly by itfelf. You may add 
prange-flower water, or wine and (ugar, and lemon, if you 
pjeafe ; but this is all fancy. 

To make Calves -Feet Jelly. ,\ 
£OIL two calves feet in a gallon of water till it comes to a 

V 4 <i uart > 
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quart, then ftrain it, let it ftarfd till Cold, fkiiti off atl the fat 
clean, and take the jelly up clean. If there ts any fettling hi 
the bottom, leave it ; put the jelly into a fauce-pan, with a 
pint of mountains-wine, half a pound of loaf-fugar, the juiccf 
Of four large lemons ; beat up fix or eight whites of eggs with 
a whifk, then put them into a &uce-pan$ and ftir all together 
well till it boils. Let it boil a few rriinutes. Have ready a 
large flannel bag, pour it in, it will run through cjuick, pdur it 
in again till it runs clear, then have ready a large china bafon, 
with the lemon-peels cut as thin as poflible, let the jelly run" 
into that bafon ; and the peels both give it a fine amber-co- 
lour, and alfo aflavour ; with a clean fil ver fpoon fill your glafles. 

To make Currant-Jelly. 

STRIP the currants from the ftalks, put them in a ftone 
jar, ftcp it clofe, fet it in a kettle of boiling water half way 
the jar, let it boil half an hour, take it out and ftrain the juice 
through a coarfe hair-fieve ; to a pint of juice put a pound of 
fngar, fet it over a fine quick clear fire in your preferving-pari 
or bell-metal fkillet ; keep ftirring it all the time till the fugar 
is melted, then fktm the fcum off as faft as it rifes. When 
your jelly is very clear and fine, pour it into gallipots ; when 
cold cut white paper, juft the bignefs of the top of the pot, 
and lay on the jelly, dip thofe papers in brandy; then cover 
the top clofe with white paper, and prick it full of holes \ fet 
it in a dry placc> put fome into glafles, and paper them. 

To make Rajherry-Gam. 

TAKE a pint of this currant-jelly and a quart of rafberries, 
bruifc them well together, fet them over a flow fire, keeping 
them ftirring all the time till it boils. Let it boilgerttly half 
an hour, and ftir it round very often to keep it from flicking, 
and rub it through a cullender ; pour it into your gallipots, 
paper as you do the currant-jelly, and keep it for ufe. They 
will keep for two or three years, and have the full flavour of 
therafberry. * . . 

■ 

To make Hart/horn Flummery . 

BOIL half a pound of the (havings of hartfhorn in three 
pints of water till it comes to a pint, then ftrain it through a 
five into a bafon, and fet it by to cool ; then fet it over the 
fire, let it juft melt, and put to it half a pint of thick cream, 
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Digitized by Google 



MADE PLAIN AND EASY. $97 

fcftlded and grown cold again, a ^darter of a pint of white 
Wine, and two fpoorrfuls of orange-flower water ; fweeten it 
with fugar, and beat it for an hotfr atid an half, or it will not 
jmix Well, nor look well ; dip your cupi irt water before you 
it in the flummery* or elfe it wf*i not turn put well. It is 
when it ftarfd* * day or rwoTbefofe' you turn it out, When 
you ferve it up, turn it out of the* cups, and ftick blanched 
almonds, cut in long narrow bits, on the top. You may eat 
them either with wine or cream. 

Jfemtd Wqy to make Hartjhorn Flummery. 

TAKE three ounces of hartfhorii, and put to it two quart* 
•f fpring-wafer* lei if fimtner over the fire fix or feven hours^ 
(till half the water is confirmed, or elfe put it in a jug, and fet 
it in the ovch with Koulhold breads then ftrajn it through a 
fieve, and beat half a pound of almonds very fine, with fome 
orange flower- water in the beating j when they are beat, mix a 
little of your jelly with it, and fome fine fugar ; ftrain it out, 
and mix it with your other jelly, ftir it together till it is little 
more than blood-warm ; then pour it into half pint bafons or 
difties for the purpofe, and fill them up half full. When you 
life them, turn them out of the difli as you do flummery. If 
It does not come out clean, fet your bafon a minute or two -in 
warm water. You may ftick almonds in or not, juft as you 
pleafe. Eat it with wine and fugar. Or make your jelly this 
way : put fix ounces of hartfhorn in a glazed jug with a long 
neck, and put to it three pints of loft water, cover the top of 
the jug clofe,' and put a weight on it to keep it fteady ; fet it 
in a pot or kettle of water twenty-four hours, let it not boil, 
but §e fcalding hot ; then ftrain it out, and make your jelly. 

To make Oatmeal-Flummery. 

GET fome oatmeal, put it into a broad deep pan, then ce- 
ver it with water, ftir it together, and let itftand twelve hours, 
then pour off that water clear, and put on a good deal of frefh 
water, fhift it again in twelve hours, and fo oirin twelve more; 
then pour off the water clear, and ftrain the oatmeal through a 
coarfe hair-fieve, and pour it into a fauce-pan, keeping it ftir- 
ring all the time with a ftick till it boils and is very thick ; 
then pour it into difhes ; when cold turn it into plates, and 
cat it with what yoif pleafe, either wine and fugar, or beer 
and fugar, or milk. It eats very pretty with cyder and fugar. 
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You mull obferve to put a great deal of water to the oat* 
meal, and when you pour off the tart water, pour on juft 
enough frcfh as toftain the oatmeal well. Some let it ft and- 
forty-eight hours, fome three days, fhifting the water every 
twelve hours ; but that is as you love it for fweetnefs or tart- 
nefs. Gruts once cut do better than oatmeaU Mind to ftir 
it together when you put in frefh water. 

To make a fine Syll abub from the Cow. 

MAKE your fyllabub of either cyder or wine, fwceten it 
pretty fweet, and grate nutmeg in ; then milk the milk into the 
liquor ; when this is done, pour over th.e top half a pint or a 
pint of cream, according $o phe qiiantity of fyllabub yoti 
make. 

You may make this fyllabub at home, only have new milk ; 
make it as hot as milk from the cow, and out of a tea pot, or 
any fuch thing, pour it in, holding your rjand very high, and 
ftrew over fo.ne currants well waflied and picked, and plumped 

before the fire. 

• • • • 

To make a Hedge-Hog. 

T,A.KE two pounds of blanched almonds, beat them, well in 
a mortar, with a little canary and orange-flower-water, to keep 
them from oiling. Make them into ftiff parte, then beat in the 
yolks of twelve eggs, leave out five of the whites, put to it a 
pint of cream fweetened with fugar, put in half a pound of 
fwcet butter melted, fet it on a furnace or flow fire, and keep 
it conftantly ftirring, till it is ftiff enough to be made in the 
form of a hedge-hog ; then flick it full of blanched almonds* 
flit and ftuck up like die briftlcs of a hedge-hog, then put it' 
into a a» ifti ; take a pint of cream, and the yolks of four eggs 
beat up, fweetened with fugar to your palate. Stir them to- 
gether over a flow fire till it is quite hot; then peur it round 
the hedge-hog in a dim, and let it ftand till it is cold, and 
ferve it up. Or a rich calPs foot jelly made clear and good, 
poured into the difh round the hedgc-hog ; when it is cold, it 
looks pretty, and makes a neat difh ; or it looks pretty in the 
middle of a table forfupper. 

To make French Flummery. 

TAKE a quart of cream, and half an ounce of ifinglafs, 
beat it fine, and ftir it into the cream. Let it boil foftly ever a 

flew 
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flow fire a quarter of an hour, keep it ftirring all the time $ 
then take it off, fweeten it to your palate, and put in a fpoon- 
ful of rofe-water, and a fpoonful of orange-flower water ; ftrain 
jt, and pour it into a glafs or bafon, or what you pleafe, and 
when it is cold turn it out. It makes a fine fide dim. You 
may eat it with cream, wine, or what you pleafe. Lay round 
it baked pears. It both looks very pretty, and eats fine. 

A buttered Tort n 

TAKE eight or ten large codlings, and fcald them, when 
cold (kin them, take the pulp and beat it as fine as you can 
with a filver fpoon; then mix in the yolks of fix eggs and the? 
whites of four, beat all well together ; fqueeze in the juice of 
a Seville orange, and fhred the rind as fine as pofiible, with 
feme grated nutmeg and fugar to your tafte ; melt fome fine 
frefh butter, and tyeat up with it according as it wants, till it i$ 
all like a fine thick cream, and then make a fine puff-pafte, 
have a large tin-patty that will juft hold it, cover the patty 
with the pafte; and pour in the ingredients. Do not put any 
cover on, bake it a quarter of an hour, then flip it out of the 
patty on a difh, and throw fine fugar well beat all over it. It is . 
a very pretty fide-difli for a fccond courfe. You may make; 
tfiis of any large apples you pleafe, . 

Moon- Shine. 

FIRST have a piece of tin, made in the fhape of a half- 
moon, as deep as a half- pint bafon, and one in the fhape of a 
Jarge ftar, and two or three lefier ones. Boil two calves feet 
in a gallon of water till it comes to a quart, then ftrain it offi 
and when cold fkim off the fat, take half the jelly, and fweeten 
if with fugar to your palate, beat up the whites of four eggs, 
ftir all together over a flow fire till it boils ; then run it through 
a flannel bag till clear, put it in a clean fauce-pan, and take an 
punce of fweet almonds blanched and beat very fine in a marble 
mortar, with two fpoonfuls of rofe-water, and two of orange- 
flower water ; then ftrain it through a coarfe cloth; mix it with 
the jelly, ftir in four large fpoonfuls of thick cream, ftir it all 
together till it boils ; then have ready the difh you intend it for, 
lay the tin in the fhape of a half-moon in the middle, and the 
ftars round it ; lay little weights on the tin to keep them in the 
places you would have them lie $ then pour in the above blanch- 

x manger 
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manger into the dim, and when it is quite cold takeout the tiit 
things, and mix the other half of the jelly with half a pint of 
good white-cwine, and the juice of two or three lemons, with 
foaf-fugar enough to make it fweet, and the whites of eight 
eggs beat fine ; ftir it all together over a flow fire till it boils, 
then run it through a flannel bag till it is quite clear, into a 
china bafon, and very carefully nil up the places where you 
took the tin out; let it (land till cold, and fend it to table. 

Note, You may for change fill the dim with a fine tfiick al- 
mond cuftard ; and when it is cold, fill up the half-moor, and 

g\ ■% • 11 *•• ...ill. ."•■««. * 

ftars with a clear jelly. 

* 

The Floating- IJland, * pretty DIJh fir the Middle of a Table at « 

Second Courfe, or for Supper. 

YOU may take a foup-difh, according to tjje foe and quan- 
tity you would make, but a pretty deep glafs is beft, and fet 
it on a china difli ; firft take a quart of the thickeft cream yoii 
can get, make it pretty fweet with fine fugar, pour in a gilt 
of fack, grate the yellow rind of a lemon in, and mill the 
cream till it is all of a thick froth ; then carefully pour the thiii 
from the froth, into a difh ; take a French roll, or as many a$. 
you want, cut it as thin as you can, lay a layer of that as ligh$ 
as poflible on the cream, then a layer of currant-jelly, then a 
very thin layer of roll, and then hartfhorn-jelly, then French 
roll, and over that whip your froth which you faved off the 
cream very well milled up, and lay at top as high as you can 
heap it ; and as for the rim of the difh, fet it r»und with fruit 
or fWeetmeats, according to your fancy. This looks' verjji 
pretty in the middle of a table with candles round it, and yoii 
may make it of as many different colours as you fancy, and 
"according to What jellies and gams, or fweetmeats you have i 
or at the bottom of your difh vou may put the thickeft crean^ 
you can get : but that is as you fancy. 
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«F MADE-WINES, BREWING, FRENCH 

BREAD, &c. 

To make Rmfin-Wine. 

TAKE two hundred of raiftns, ftalks and all, and put 
them into a large hogfhead, fill it with water, let them 
fteep a fortnight, ftirring them every day ; then pour off all 
the liquor, and prefc the raifins. Put both liquors together in 
a nice clean veflel that will juft hold it, for it muft be full ; % 
let it ftand till it has done hitting, or making the leaft noife, 
then flop it clofe and let it ftand fix months. Peg it, and if 
you find it quite clear rack it off in another veflelj ifcop it clofe, 
and let it ftand three months longer ; then bottle it, and when 
you ufe it, rack it off into a decanter. 

• To make Elder-Wine: 

V 

PICK the elder-berries when full ripe, put them into a ftone- 
jar, and fet them in the oven, or a kettle of boiling water till thje 
jar is hot through; then take them out and ftrain them through 
a coarfe cloth, wringing the berries, and put the juice into a 
clean kettle: to every quart of juice put a pound of fine Lifbon 
fugar, let it boil and Ikim it well. When it is clear and fine, 
pour it into ajar; when cold, cover it clofe, and keep it till 
you make raifin-wine ; then when you tun your wine, to every 
gallon of wine put half a pint ef the elder-fyrup. 

To make Orange-JVine. 

TAKE twelve pounds of the beft powder fugar, with the 
whites of eight or ten eggs well beaten, into fix gallons of fpring - 
water, and boil three quarters of an hour. When cold, put 
into it fix fpoonfuls of yeaft, and the juice of twelve lemons, 
which, being pared, mult ftand with two pounds of white-fugar 
m a tankard, and in the morning fkim off the top, and then put 
it into the water ; then add the juice and rinds of fifty oranges, 
but not the white parts of the rinds, and fo let it work all to- 
gether two days and two nights ; then add two quarts of Rhe- 
ni(h «r white-wine, and put it into vour veffel. 

. • To 
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To make Orange -Wine with Raifim. 

TAKE thirty pounds of new Malaga raifins picked clean, 
chop them fmall, take twenty large Seville oranges, ten of 
them you muft pare as thin as for preferving ; boil about eight 
gallons of foft water till a third be confumed, let it cool a 
little ; then put five gallons of it hot upon your raifms and 
orange peel, ftill it well together, cover it up, and when it is 
cold let it ftand five days, ftirring it once or twice a day ; then 
pafs it through a hair neve, and with a fpoon pre ft it as dry 
as you can, put it in a runlet fit for it, and put to it the rind 
of the other ten oranges, cut as thin as the fir ft ; then make a 
fyrup of the juice of twenty oranges, with a pound of white 
fugar. It mull: be made the day before you turn it up ; ftir it 
well together, and flop it clofe ; let it ftand two months to 
clear, then bottle it up. It will keep three years, and is better 
for keeping. 

mah Elder-Flower lvtne y very like Frontiniac. 

TAKE fix gallons of fpring-water, twelve pounds of white 
fugar, fix pounds of raifins of the fun chopped. Boil thefe to- 
gether one hour, then take the flowers of elder, when they are 
falling, and rub them off to the quantity of half a peck. When 
the liquor is cold, put them in, the next day put in the juice of 
'three lemons, and four fpoonfuls of good ale yeaft. Let it ftand 
covered up two days ; then ft rain it off, ami put it in a ve/Iel fit 
for it. To every gallon of wine put a quart of Rhenifh, and put 
your bung lightly on a fortnight, thenftop it down clofe. Let 
it ftand fix months ; and if you find it is fine, bottle it off. 

To make Goofeberry-JVine. 

GATHER your goofeberries in dry weather, when they are 
half ripe, pick them, and bruife a peck in a tub, with a wooden 
mallet ; then take a horfe hair cloth, and prefs them as much as 
pofiible, without breaking the feeds. When you have pre Med 
out all the juice, to every gallon of goofeberries put three 
pounds of fine dry powder fugar, ftir it all together till the 
iugar is difTolved, then put it in a vefTel or cafk, which muft 
be quite full. If ten or twelve gallons, let it ftand a fort- 
night ; if a twenty gallon cafk, five weeks. Set it in a cool 
place, then draw it ofF from the lees, clear the vefTel of the 
lees, and pour in the clear liquor again. If it be a ten gallon 

cafk, 
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cafk, let It ftand three months ; if a twenty gallon four months, 
then bottle it off. 



To make Currant-lVtne. 



> 

GATHER your currants on a fine dry day, when the fruit 
is full ripe ; ftrip them, put them in a large pan, and bruifo 
them with a wooden peftle. Let them ftand in a pan or tub 
twenty-four hours to ferment ; then run it through a hair- 
fieve, and do not let your hand touch the liquor. To every 
gallon of this liquor, put two pounds and a half of white fu- 
gar, fh'r it well together, and put it into your veflel. To 
every fix gallons put in a quart of brandy, and let it ftand fix 
weeks. If it is fine, bottle it ; if it is not, draw it o^F as clear 
as you can, into another veflel or large bottles ; and in a fort- 
night, bottle it in fmall bottles, * 

To make Cherry- JVine. 

PULL your cherries when full ripe off the ftalks, and prefs 
them through a hair-fieve. To every gallon of liquor put two 
pounds of lump fugar beat fine, ftir it together, and put it into 
a veflel ; it muftbe full : when it has done working and mak- 
ing any noife, flop it clofe for three months, and bottle it off. ■ 

To make Birch- Wine* 

THE feafon for procuring the liquor from the birch -trees is 
in the beginning of March, while the fap is rifing, and before 
the leaves fhoot out ; for when the fap is come forward, and 
the leaves appear, the juice, by being long digeired in the 
bark, grows thick and coloured, which before was thin and 
clear. 

The method of procuring the juice is, by boring holes in 
the body of the tree, and putting in foflets, which are com- 
monly made of the branches of elder, the pith being taken out. 
You may without hurting the tree, if large, tap it in feveral 
places, four or five at a time, and by that means fave from a 
good many trees feveral gallons every day ; if you have not 
enough in one day, the bottles in which it drops muft be cork- 
ed cjofe, and rofined or waxed j however, make ufe of it as 
foon as you can. 

Take the fap and boil it as Ion* as any fcum rifes, fkim- 
ming it all the time : to every gallon of liq'uor put four pounds 
of good fugar, the thin peel of a lemon, boil it afterwards 

half 
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half an hour,' Hamming it very well, pour it into a dean tul . 
and when it is ajinoft cold, fet it to work with ycaft fpread 
upon a toaft, let it ftand fire or fix days, ftirring it often; 
then take fuch a eafk as will Hold the liquor, fire a large match 
dipped in brimftone, and throw it into the cafk, flop it clofe 
till the snatch is extinguished, tun your wine, lay the bung 
on light till you find it has done working ; ftop it cl©fe and 
keep it th*ee months, then bottle it off. . • 

m 

To make §>uince-Wine* 

GATHER the quinces when dry and full ripe - x take twenty 
large quinces, wipe them clean with a coarfe cloth, and grate 
them with a" large grate or rafp as near the core as you can, but 
none of the core ; boil a gallon df fpring- water, throw in your 
quinces, let it boil foftly ibout a quarter of ah hour ; then 
ftrain them well into an earthen pan on two pounds of double- 
refined fugar, pare the peel of two large lemons, throw in and 
fqueeze the juice through a fieve, ftir it about till it is very 
cool, then toaft a little bit of bread very thin and brown, rub; 
?i little yeaft on it, let it ftand clofe covered twenty- four hoursj 
then take out the toaft and lemon, put it up in a cagg, keep it 
three months, and then bottle it. If you make a twenty gallon 
ca(k, let it ftand fix months before you bottle it ; when you 
ftrain your quinces, you are to wring them hard in a coarie 
cloth. ' 

« 

To make Cowfltp or Clary -Wine. 

TAKE fix gallons of w~tcr, twelve pounds of fujar, the 
juice of fix lemons, the whites of four eggs beat very well, pat 
all together in a kettle, let it boil half an hour, fkim it very 
well : take a peck of cowflips ; if dry ones, half a peck ; put 
them into a tub, with the thin peeling of fix lemons, then 
pour on the boiling liquor, and ftir them about ; when almoft 
cold, put in a thin toaft baked dry and rubbed with yeaft. Let 
it ftand two or three days to work. If you put in before you 
tun it fix ounces of fyrup of citron or lemons, with a quart of 
Rhenifh wine, it will be a great addition ; the third day {train 
it off, and fqueeze the cowflips through a coarfe cloth ; then 
ftrain it through a flannel bag, and tun it up ; lay the bung 
loofe for two or three days to fee if it works, arid if it does not; 
bung it down eight ; let it ftand three months, then bottle it. 

- 
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To make Turnip- Jvine. 

■ ■ » 

TAKE * good many turnips, pare, flice, and put them in a 
cvder-prefs, and prefs out all the juice very well. To every 
gallon of juice have three pounds' of lump-fugar, have a vcffel 
ready, juit big enough to hold the juice, put your fugar into a 
veflel, and alfo to every gallon of juice half a pint of brandy. 
Pour in the juice, and lay fomething over the bung for a week, 
to fee if it works. If it does, you muft not bung it down till 
it has done working ; then flop it clofe for three months, and 
draw it off in another veflel. When it is line, bottle if off. 

To make Rafpberry-JVint. 

TAKE fome fine rafperries, bruife them with the back of 
a fpoon, then ftrain them through a flannel bag into a flone- 
jar. To each quart of juice put a pound of double-refined fu- 
gar, ftir it well together, and cover it clofe ; let it (land three 
days, then pour it off clear. To a quart of juice put two 
quarts of white- wine, bottle it off ; it will be fit to drink in a 
week, tfraedy made thus is a very fine dram, and a much 
better way than fteeping the rafpberries. 

RULES for BREWING. 

CARE muft be taken, in the firfr. place, to have the malt 
clean ; and after it is ground, it ought to ftand four or five 
days. 

For ftrong October, five quarters of malt to three hogf- 
heads, and twenty-four pounds of hops. This will afterwards 
make two hogfheads of good keeping fmall-beer, allowing five 
pounds of hops to it. 

For middling beer, a quarter of malt makes a hogfhead of 
ale, and one of fmall-beer ; or it will make three hogfheads 
of good fmall-beer, allowing eight pounds of hops. This % 
will keep all the year. Or it will make twenty gallons of 
ftrong ale, and' two hogfheads of fmall-beer^that will keep 
all the year. 

If you intend 3 our alb to keep a great while, allow a pound 
of hops to every bufhel; if to keep fix months, five poaods to a 
hogshead ; if for prefent drinking, three pounds to a hogfhead, , 
and the fofteft and clearefr. water you can get. ' 

Obferve the day before to have all your veflels very cle^ui, and 
never ufe vour tubs for anv other ule except to make wines. 

X Let 
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Let your cafk be very clean the day before with boiling wa- 
ter ; and if your bung is big enough, fcrub them well with a 
little birch-broom or brum ; but if they be very bad, take out 
the heads, and let them be fcrubbed clean with a hand-brufli > 
fand, and fullers-earth. Put on the head again, and fcald 
them well, throw into the barrel a piece of unflacked lime,, 
and flop the bung clofe. f 

The firft copper of water, when it boils, pour into your 
mam-tub, and let it be cool enough to fee your face in ; then 
put in your malt, and let it be well mafhed ; have a copper of 
water boilins; in the mean time, and when vour malt is weir 
mafhed, fill your mafhing-tub, ftir it well again, and cover it 
over with the facks. Let it ftand three hours, fet a broad 
mallow tub under the cock* let it run very, foftly, and if it is 
thick throw it up again till it runs fine, then throw a handful 
of hops in the under tub, let the mafh, run into it, and fill your 
tubs till all is run off* Have water boiling in the copper y and 
lay as much more on as you have occafion for, allowing one third 
for boiling andWafte. Let that ftand an hour, boiling more 
water to fill the mafh-tub for imall-beer ; let the fire down a 
little, and put it into tubs enough to fill your mafh. Let the 
fecond main be run off, and fill your copper with the firft wort; 
put in part of your hops, and make it boil quick* About an 
hour is long enough ; when it has half boiled, throw in a hand- 
ful of fait. Have a clean white wand and dip it into the cop- 
per, and if the wort feels clammy it is boiled enough ; then 
fiacken j our, fire, and take off your wort. Have ready a large 
tub, put two flicks acrofs, and fet your ftraining bafket over 
the tub on the (ticks, and ftrain your wort through it. Put 
your other wort on to boil with the reft of the hops /, let your 
mam becovered again with water, and thin your wort that is 
cooled in as many, things as you can ; for the thinner it lies, 
and the quicker ft cools, the better. When quite cool, put 
it into the tunniiig-tub. Throw a handful of ialt into every 
boil. When the mafh has flood an hour draw it oftvthen fill 
your mam with cold water, take off" the wort in the copper 
and order it as before. When cool", add to it the firft in the 
tub ; fo foon as you empty one copper, fill the other, fo boil 
your fmall-beer well. Let the laft mafh run off, and when 
both are boiled with frefh hops, order them as the two firft 
boilings; when cool empty the mafh tub, and put the fmall- 
beer to work there. When cool enough work it, fefa wooden 
bowl full of yeaft in the beer, and it will work over with a 
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little of the beer in the boil. Stir your tun up every twelve 
hours let jt ftand two days, then tun it, taking off the yeaft. 
Fill your veflels full, and fave fome to fill your barrels j let it 
ftand tiil it has done working; then lay on your bung lightly 
for a fortnight, after that (top it as clofe as you can. Mind you 
have a vent-peg at the top of the vefTel , in warm weather, open 
it ; and if your drink hilTes, as it often will, loofen tili it has 
done, then flop it clofe again. If you can boil your ale in one 
boiling ir is beft, if your copper will allow of it ; if not, boil 
it as convcniency ferves. 

When you come to draw your beer* and find it is not fine, 
draw off a gallon, and fet it on the fire, with two ounces of 
ifinglafs cut fmall and beat. Di/Tolve it in the beer over the 
fire : when it is all melted, let it- ftand till it is cold, and pour it 
in at the bung, which muft lay loofe on till it has done fer- 
menting, then ftop it clofe for a month. 

Take great care your caiks are not mufty, or have any ill 
tafte ; if they have, it is a hard thing to fweeten them. 

You are to walh your cafks with cold water before you fcald 
them, and they fhould lie a day or two foaking, and clean 
them well, then fcald them. 

V 

The beji Thing for Rope; ' ' ' 

MIX two handful of bean flour, and one handful of fait, 
throw this into a kilderkin of beer, do not flop it clofe till it 
has done fermenting, then let it Hand a month, and draw it 
off i but fometimcs nothing will do with it. 

When a Barrel of Beer has turned SQur. 

TO a kinderkin of beer throw in at the bung a quart of oat- 
meal, lay the bung on loofe two or three days, then flop it 
down clofe, and let it ftand a month. Some throw in a piece 
of chalk as big as a turkey's egg, and when it has done work- 
ing ftop it clofe for a month, then tap it. 

■ 

at • 

BAKING. 

To make White-Bread^ after the London TVaf* 

TAKE a bufhel of the fineft flour v/ell dreffed, put it in 
the kneading-trough at one end, take a gallon of water (which 
we call liquor), and fome yeaft ; ftir it into the lkjuor till it 
looks of a good brown colour and be?in» to curdle, ftrain and 
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mix it with your flower till it is about the thicknefs of a feed- 
cake ; then cover it with the lid of the trough, and let it ftand 
three hours, and as foon as you fee it begin to fall, take a gal- 
lon more of liquor ; weigh three quarters of a pound of fait, 
and with your hand mix it well with the water : ftrain it, and 
with this liquor make your dough of a moderate thicknefs, fit 
to make up into loaves ; then cover it again with the lid, and 
let it ftand three hours more. In the mean time, put the 
wood into the oven and heat it. It will take two hours heat- 
ing. When your fpunge has flood its proper time, clear the 
oven, and begin to make your bread. Set it in the oven, and 
clofe it up, and three hours will bake it. When once it is in, 
you mud not open the oven till the bread is baked ; and ob- 
ferve in fummer that your water be milk-warm, and in winter 
as hot as you can bear your finger in it. 

Note, As to the quantity of liquor your dough will take, 
experience will teach you in two or three times making, for 
all flour docs not want the fame quantity of liquor ; and if 
you make any quantity, it will raife up the lid and run over. 

. To make French Bread. 

TAKE three quarts of water, and one of milk ; in winter 
fc&lding hot, in fummer a little more than milk-warm. Seafon 
it well with fait, then take a pint and a half of good ale yeaft 
not bitter, lay it in a gallon of water the night before, pour 
it ofF the water, ftir in your yeaft into the milk and water, 
then with your hand break in a little more than a quarter of a 
pound of butter, work it well till it is difTolved, then beat up 
two eggs in a bafon, and ftir them in, have about a peck and 
a half of flour, mix it with your liquor ; in winter make your 
dough pretty ftifF, in fummer more flack : fo thatyou may ufe 
a little more or lefs of flour, according to the ftifrnefs of your 
dough ; mix it well, but the lefs you work the better. Make 
it into rolls, and have a very quick oven. When they have 
lain about a quarter of an hour turn them on the other fide, 
let them lie about a quarter longer, take them out and chip 
all your French bread with a knife, which is better than rafp- 
ing it, and make it look fpungy and of a fine yellow, whereas 
the rafpuig takes ofF all that fine colour, and makes it look too 
fmooth. You muft ftir your liquor into the flour as you do 
for pie-cruft. After your dough is made cover it with a cloth, 
and iet it lie to rife while the oven is heating. 

, - 
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To make Muffins and Oat-Cakes. 

To a bufliel of Hertfordfhire white flour, take a pint and a 
half of good ale yeaft, from pale-malt, if you can get it, be- 
caufe it is whiteft ; let the yeaft lie in water all night, the 
next day pour off the water clear, make two gallons of water 
juft milk-warm, not to fcald your yeaft, and two ounces of fait j 
mix your water, yeaft, and fait well together for about a quarter 
of an hour ; then ftrain it and mix up your dough as light as 
poflible, and let it lie in your trough an hour to rile ; then with 
your hand roll it, and pull it into little pieces about as big as a 
large walnut, roll them with your hand like "a ball, lay them on 
your table, and as faft as you do them lay a piece of flannel 
over them, and be fure to keep your dough covered with flan- 
nel ; when you have rolled out all your dough begin to bake 
the firft, and by that time they will be fpread out in the right 
form ; lay them on your iron ; as one fide begins to change 
colour turn the other, take great care they do not burn, or be 
too much difcoloured, but that you will be a judge of in two 
or three makings. Tajce care the middle of the iron is not too 
Jiot, as it will be ; but then you may put a brick-bat or two in 
the middle of the fire to flacken the heat. The thing you bake 
on mu# be made thus : 

Build a place as if you was going to fct a copper, and in the 
fte.ad of a copper, a piece of iron all over the top fixed in form 
juft the fame as the bottom of an iron pot, and make your fire 
underneath with coal as in a copper. Obferve, muffins are made 
the fame way ; only this, when you pull them to pieces roll 
them in a good deal of flour, and with a rolling-pin roll them 
thin, cover them with a piece of flannel, and they will rife to 
a proper thicknefs ; and if you find them too big or too little, 
you muft roll dough accordingly Thefe muft not be the leaft 
difcoloured. When you eat them, toaft them crilp on both 
fides, then with your hand pull them open, and they will be 
like a honeycomb ; lay in as much butter as you intend to ufe, 
then clap them togetner again, and fct it by the fire. When 
you think the butter is melted turn them, that both fides may 
be buttered alike, but do not touch them with a knife, either to 
fpread or cut them open, if you do they will be as heavy as lead, 
pnly when they are buttered and done, you may cut them 
acrofs with a knife. 

Note* Some flour will foak up a quart or three pints more 
water than other flour ; then you muft add more water, or ftiake 
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in more flour in making up, for the dough muft be as light as 
poflibie. 

A Receipt for making Bread without Barm by the. help of a Leaven* 

. TAKE a lump of dough, about two pounds of your lati- 
n-irking, which has been raifed by barm, keep it by you in a 
wooden veflel, and cover it well with flour. This is your lea- 
ven : then the night before you intend to bake, put the faid 
leaven to a peck of flour, and work them well together with 
warm water. Let it lie in a dry wooden vefTel, well covered 
with a linen cloth and a blanket, and keep it in a warm place. 
This dough kept warm will rife again next morning, and will 
be fuflicient to mix with two or three bufticls of flour, being 
worked up with warm water and a little fait. When it is well 
worked up, and thoroughly mixed wiih all the flour, let it be 
well covered with the linen and blanket, until you find it 
rife ; then knead it well, and work it up into bricks or loaves, 
making the loaves broad, and not fo thick and high as is fre- 
quently done, by which means the bread will be better baked. 
Then bake your bread. : i- »' v "■■ ' 

Always keep by you two or more pounds of the dough of 
your laft baking well covered with flour, to make leaven to ferve 
from one baking day to another ; the more leaven is put to the 
flour, the lighter and fpungier the bread will be. The frefher 
the leaven, the bread will be the lefs four. 

'From the Dublin Society. 

A Mdhod to preferve a large Stock of Teajl y which will keep and be 
of ufe for fever al Months, either to make Bread or Cakes. 

WHEN you have yeaft in plenty, take a quantity of it, ftir 
and work it well with a whifk until it becomes liquid and thin, 
then get a large wooden platter, cooler, or tub, clean and dry; 
and with a foft brum lay a thin layer of the yeaft on the tub, 
and turn the mouth downwards that no duft may fail upon it, 
but fo that the air mav y-et under to dry it. * When that coat 
is very dry, then lay on another till you have a fuflicient quan- 
tity, even two or three inches thick, to 'fcrvc for feveral months, 
always taking care the yeaft in the tub be very dry before you 
lay more on. When you have occafion to ufe this yeaft cut a 
piece off, and lay it in warm water*; ftir it together, and it 
will be fit for. ufe. If it is for brewing, take a large handful 
of birch tied together, and dip it into the yeaft and hang it up 
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to dry ; take great care no duft comes to it, and fo you may do 
as many as you pieafe. When your beer is fit to fet to work, 
throw in one of thefe, and it will make it work as well as if 
you had frefh yeaft. 

You muft whip it about in the wort, and then let it lie ; 
when the vat works well, take out the broom, and dry it again, 
and it will do for the next brewing. 

Note, In the building of your oven for baking, obferve that 
you make it round, low roofed, and a little mouth ; then it will 
take lefs fire, and keep in the heat better than a long ovea 
and high roofed, and will bake the bread better. 

> 

» .- ■ • . 1 . . . i 

CHAP. XVIII. 
JARRING CHERRIES, AND PRESERVES, &c. 

To jar Cherries, Lady North's Way. 

TAKE twelve pounds of cherries, ftone them, put them in 
your preferving-pan, with three pounds of double-refined 
fugar and a quart of water ; then fet them on the fire till they 
are fcalding hot, take them orT a little while, and fet on the 
fire again. Boil them till they are tender, then fprinkle them 
with half a pound of double-refined fugar pounded, and fltirn 
them clean. Put them all together in a china bowl, let them 
ftand in the fyrup three days ; drain them through a iievc, 
take them out one by one, with the holes downwards on a 
wicker-fieve, then fet them in a Hove to dry, and as they dry 
turn them upon clean ficves. When they are dry enough, put 
a clean white fhcet of paper in a preferving-pan, then put all 
the cherries in, with another clean white fhcet of paper on the 
top of them ; cover them clofe with a cloth, and fet them over 
a cool fire till they fweat. Take them off the fire, then let 
them ftand till they are cold, and put them in boxes or jars 
to keep. 

I To dry Cherries, 
TO four pounds of cherries put one pound of fugar, and jufl 
put as much water to the fugar as will wet it \ when it is melt- 
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ed, make it boil ; ftone your cherries, put them in, and make 
them boil ; fkim them two or three times, take them off, and 
let them ftand in the fyrup two or three days, then boil your 
fyrup and put to them again, but do not boil your cherries any 
more. Let them ftand three or four days longer, then take 
them out, lay them in fieves to dry, and lay them in the fun, 
or in a flow oven to dry ; when dry, lay them in rows in pa- 
pers, and fo a row of cherries, and a row of white paper in 
boxes. 

To preferve Cherries with the Leaves and Stalks green. 

FIRST dip the {talks and leaves in the beft vinegar boiling 
not, flick the fprig upright in a fieve till they are dry ; in the 
mean time boil fome double-refined fugar to fyrup, and dip 
^the cherries, ftalks, and leaves in the fyrup, and juft let them 
fctiid ; lay them on a fieve, and bpi! the fugar to a candy height, 
then dip the cherries, ftalks, leaves, and all ; then ftickthe 
branches and fieves, and dry them as you do other fweetmeats. 
They look very pretty at candle-light in a defert. 

* . To make Orange Marmalade. 

TAKE the clcareft Seville oranges, and cut them in two; 
take out all the pulp and juice into a pan, and pick all the 
ikins and fetds out ; boil the rinds in hard water till they are 
very tender, and change the water three times while they are 
boiling and then pound them in a mortar, and put in the 
juice and pulp ; put them in a preferving-pan, with double 
their weight of loaf-fugar, fet it over a flow fire, boil it gently 
forty minutes, put it into pots. - Cover it with brandy-paper, 
and tic it down clofe. 

To make JVhite Marmalade. 

PARE and core the quinces as faft as you can, Chen take to 
a pound of quinces (being cut in pieces, lefs than half quar- 
ters), three quarters of a pound of double-refined fugar beat 
imall, then throw half the fugar on the raw quinces, fet it on 
a flow fire till the fugar is melted, and the quinces tender ; 
then put in the reft of the fugar, and boil it up as faft as you 
can. When it is almoft enough, put in fome jelly and boil it 
apace ; then put it up, and when it is quite cold, cover it 
with white paper, 
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To make Red Marmalade. 

TAKE full ripe quinces, pare and cut them in quarters, 
and core them ; put them in a fauce-pan, coyer them with the 
parings, fill the fauce r pan nearly full of fpring-water, cover 
it clofe, and ftew them gently till they are quite foft, and a 
deep pink colour ; then pick out the quince from the parings, 
and beat them to a pulp in a mortar ; take their weight in 
loaf-fugar, put in as much of the water they were boiled in as 
will diffolve it, and boil and (kirn it weil ; put in your quinces, 
and boil thsm gentry three quarters of an hour ; keep ftirring 
them all the time, or it will ftick to the pan and burn ; put it 
into flat pots, and when cold tie it down clofe. 

To prcferve Oranges whale, 

TAKE the beft Bermudas or Seville oranges you can get, 
and pare the with a pen- knife very thin, and lay your oranges 
in water three or four days, fhifting them every day ; then put 
them in a kettle with fair water, and put a board on them to 
keep them down in the water, and have a fkillet on the fire 
with water, that may be ready to lupply the kettle with boiling 
water j as it waftes it muft be filled up three or four times, 
while the oranges are doing, for they will take up feven or 
eight hours boiling ; they muft be boiled till a white ftrawwill 
run through them, then take them out, and fcoop the feeds 
put of them very carefully, by making a little hole in the top, 
and weigh them. To every pound of oranges put a pound and 
three quarters of double-refined fugar, beat well and fifted 
through a clean lawn lieve, fill your oranges with fugar, and 
ftrew fome on them. Let them lie a little while, and make 
your jelly thus : 

Take- two dozen of pippins or John apples, and fliee them 
into water, and when they are boiled tender ftrain the liquor 
from the pulp, and to every pound of oranges you muft have a 
pint and a half of this liquor, and put to it three quarters of 
the fugar you left in filling the oranges, fet it on the fire, and 
let it boil, fkim it well, and put it in a clean earthen pan till it 
is cold, then put it in your fkillet ; put in your oranges ; with 
a fmall bodkin job your oranges as they are boiling to let the 
fvrup into them, ftrew on the reft of your fugar whilft they are 
boiling,' and when they look clear take them up and put them 
In your glafles, put one in a glafs juft fit for them, and boil the 
fyrup till it is aimoft a jelly, than fill up your glafles. When 
they are cold, paper them up, and keep them in a dry place. 
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Or thus : Cut a hole out of the Italic end of your orange, as 
i>ig as a fixpence, fcoop out all the pulp very clean, tie them 
fiugly in muflin, and lay them two days in fpring-water ; 
change the water twice a day, and boil them in the muflin till 
tender ; be careful you keep them covered with water, weigh 
the oranges before you fcoop them ; to every pound add two 
pounds of double -refined fugar, and a pint of water; boilthe 
<ugar and water with the orange juice to a fyrup, fltim it well, 
let it (land till it is coljl, take the oranges out of the muflin, 
and put them in, aud boil them till they are quite clear, and 
put them by till cold ; then pare and core fome green pippins, 
and boil them in water till it is very ftrong of the pippin ; do 
not ftir them, put them down gently with the back of a fpoon, 
and ftrain the liquor through a jelly r bag, till it is clear. Put 
to every pint of liquor a pound of double-refined fugar, anil 
the juice of a lemon, drained as clear as you can ; boil it to 
a ftrong jelly; drain the oranges out of your fyrup, and put 
them in glafs or white ftone jars, of the fize of the orange, 
and pour the jelly on them. Cover them with brandy papers, 
and tie them over with a bladder. You may do lemons in the 
iarne manner, 

Quinces wJjole, 

TAKE your quinces and pare them ; cut them in quarters, 
or leave them whole, which you pleafe. Put them into a 
iaucepan, and cover them with hard water ; lay your parings 
over them, to keep them under water ; cover your faucepan 
<:lofe, that no fteam can come out ; let them over a flow fire 
till they are foft, and a fine pink colour; then let them ftand 
till cold. Make a fyrup of double-refined fugar, with as much 
water as will wet it; boil and (kirn it well. Put in your 
quinces, let them boil ten minutes ; take them off, and let 
them ftand three hours ; then boil them till the fyrup is thick, 
xind the quinces clear ; then put them in deep jars, and wheri 
cold put brandy paper over them, and tie them down clofe. 

To make Conferve of Red Rofes y or any other Flowers. 

TAKE rofe-buds, or any other flowers, and pick them ; cut 
of? the white part from the red, and put the red flowers} and 
<iit them through a fitve, to take out the feeds ; then weigh 
them, and to every pound of flowers take two pounds and a 
half of loaf-fugar ; beat the flowers pretty fine in a ftone mor- 
t- r> th* « \ v ,w r ees put the fugar to them, and beat it very 
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well, till it is well incorporated together ; then put it into 
gallipots, tie it over witi: paper, over that a leather, and it 
will keep feven years. 

i To make Conferve of Hips. 

GATHER hips before they grow foft, cut off the heads and 
ftalks, flit them in halves, take out all the feeds and white that 
is in them very clean, then put them into an eartheli pan, and 
ftir them every day, or they will grow mouldy. Let them ftand 
till they are foft enough to rub them through a coarle hair-fieve ; 
as the pulp comes take it off the fieve : they are a dry berry, 
and will require pains to rub them through. Then add its 
weight in fugar, mix them well together without boiling, and 
keep it in^deep gallipots for ufe. 

* 

To make Syrup of Rofes. 

INFUSE three pounds of damafk rofc-leayes in a gallon of 
warm water, in a well -glazed earthen pot, with a narrow 
mouth, for eight hours, which ftop fo clofe that none of the 
virtue may exhale. When they have inrufed fo long, heat the 
water again, iqueeze them out, and put in three pounds more 
of rofe-leaves, to infufe for eight hours more; then prefs them 
but very hard * then to every quart of this infufion add four 
pounds of fine fugar, and boil it to a fyrup. 

To make Syrup of Citron. 

PARE and flice your citrons thin, lay them in a bafon, with 
layers of fine fugar. The next day pour off the liquor into a 
jglafs, Ikim it, and clarify it over a gentle fire. 

* 

To make Syrup of Clove- Gillifoivers. 

CLIP your gilliflowcrs, fprinkle them with fair water, put 
them into an earthen pot, ftop it up very clofe, fet it in a kettle 
of water, andletitboil for two hours j then ft rain out the 
juice, put a pound and a half cf fugar to a pint of juice, put it 
into a fkillet, fet it on the fire, keep it ftirring till the fugar is 
all melted, do not let it boil ; then fet it by to cool, and put it 
into bottles. 

, To make Syrup of Pcach-Bhjfoms. 

INFUSE peach-bJofToms in hot water, as much as willhand- 
fomely cover them. Let them ftand in balneo, or in fand, for 
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jtwcnry-four hours covered clofe ; then ftrain out the flowers 
from the liquor, and put in frefli flowers.. Let them ftand to 
infufe as before, then ftrain them out, and to the liquor put 
frefli peach -blofToms the third time, and, if you pleafe, a 
fourth time. Then to every pound of your infufion add two 
pounds of double-refined fugar; and fetting it in fand, or bajr 
neo, make a fyrup, which keep for ufe. 

To make Syrup of Quinces. 

GRATE quinces, pafs their pulp through a cloth to extract 
the juice, fey their juices in the fun to fettle j or before the fire,- 
and by that means clarify it ; for every four ouncesof this juice 
take a pound of fugar boiled brown, if the putting in the juice 
of the quinces fhould check the boiling of the fugar too much, 
give the fyrup fome boiling till it becomes pearled ; then take 
it off the fire, and when cold, put it into the bottles. 

To preferve Apricots. 

TAKE your apricots, ftone and pare them thin, and take 
tfceir weight in double-refined fugar, beaten and fifted ; put 
• your apricots in a filver cup or tankard, cover them over with 
ii*gar, and let them ftand fo all night. The next day put them 
in a preferving-pan, fet them on a gentle fire, and let them 
iimmer a little while, then let them boil till tender and clear, 
taking them off fometimes to turn and fkim. Keep them un- 
der the liquor as they are doing, and with a fmall clean bod- 
kin, or great needle, job them, that the fyrup may penetrate 
mto them. When they are enough, take them up, and put 
them in glafles. Boil and fkim your fyrup ; and when it is 
cold, put it on your apricots. Put brandy paper over, and tie 
them clofe. 

To preferve Damfons whole. 

YOU muft take fome damfons and cut them in pieces, put 
them in a fkillet over the fire, with as much water as will co- 
ver them. When they are boiled, and the liquor pretty ftrong, 
ftrain it out. Add for evdry pound of the damfons wiped clean, 
a pound of fingle-refined fugar, put the third part, of your fu- 
gar into the liquor, fet it over the fire, and when»it ummers, 
put in the damfons. Let them have one good boil, and take 
them off for half an hour, covered up clofe ; then fet them on 
again, and let them fimmcr over the fire after turning them; 

then 



Digitized by Google 



MADE PLAIN AND- EASY. 31 

then take them out and put them in a bafon, ftrcw all the fu- 
gar that was left on them, and pour the hot liquor over them 
Cover them up, and let them ftand till next day, then boil 
them up again till they are enough. Take them up, and put 
them in pots •, boil the liquor till it jellies, and pour it on them 
when it is almoft cold ; fo paper them up. 

To candy any Sort of Flowers. 

TAKE the beft treble-refined fugar, break it into lumps, 
and dip it piece by piece into water, put them into a vefTel of 
filver, and melt them over the fire ; when it juft boils, drain 
it, and fet it on the fire again, and let it boil till it draws in 
hairs, which you may perceive by holding up your fpoon \ 
then put in the flowers, and fet them in cups or glafles. When 
it is of a hard candy, break it in lumps, and lay it as high as 
you pleafe. Dry it in a ftove, or in the fun, and it will look 
like fugar-candy. 

To preferve Goofeberrks whole without Jloning. 

TAK&the largeft preferving goofeberries, and pick off" the 
black eye, but not the ftalk ; then fet them over the fire in a 
pot of water to fcald, cover them very clofe, but not boil or 
break, and when they are tender take them up into cold wa- 
ter ; then take a pound and a half of double-refined fugar to a 
pound of goofeberries, and clarify the fugar with water, a pint 
to a pound of fugar, and when your fyrup is cold, put the 
goofeberries fingle in your preferving-pan, put the fyrup to 
them, and fet them on a gentle fire ; let them bail, but not too 
faft, left they break ; and when they have boiled, and you 
perceive that the fugar has entered them, take them off, cover 
them with white paper, and, fet them by till the next day. 
Then take them out of the fyrup, and boil the fyrup till it be- 
gins to(be ropy ; fkim it, and put it to them again, then fet 
them on a gentle fire, and let them fimmer gently, till you 
perceive the fyrup will rope ; then take them off, fet them by 
till they are cold, cover them with paper, then boil fome 
goofeberries in fair water, and when the liquor is ftrong 
enough, ftrain it out. Let it ftand to fettle, and to every 
pint take a pound of double-refined fugar, then make a jelly of 
it, put the goofeberries in glafles when they are cold ; co- 
ver them with the jelly the next day, paper them wet, and 
then half dry the paper that goes iu the infitle, it clofe* down 
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better, and then white paper over the glafs. Set in your 
ftove, or a dry place. 

■ To preferve White Walnuts. 

FIRST pare your walnuts till the white appears, and no- 
thing elfe. You muft be very careful in the doing of them, 
that they do not turn black, and as faft as you tlo them, throw 
them into fait and water, and let them lie till your fugar is 
ready. Take three pounds of good loaf- fugar, put it into your 
prelerving-pan, fet it over a charcoal fire, and put as much 
water as will juft wet the fugar. Let it boil, then have ready 
ten or a dozen whites of eggs ftrained and beat up to froth j 
cover your fugar with a froth as it boils, and fkim it ; then 
boil it, and (kirn it till it is as clear as cryftal, then throw in 
your walnuts ; juft give them a boil till they are tender, then 
take them out, and lay them in* a dim" to cool ; when cool 
put them in your preferving-pan, and when the fugar is as 
warm as milk, pour it over diem ; when quite cold, paper 
them down.. 

Thus clear your fugar for all preferves, apricots, peaches, 
goofeberries, currants, &c. 

To preferve Walnuts green: 

WIPE them very clean, and lay them in ftrong fait and 
water twenty-four hours ; then take them out, and wipe them 
very clean, have ready a fkillet of water boiling, throw them 
in, let them boil a minute, and take them out. Lay them on 
a coarfe cloth, and boil your fugar as above ; then juft give 
your walnuts a fcald in the fugar, take them up, and lay them 
to cool. Put them in your preferving-pot, and pour on your 
fyrup as above. 5 

' * ■ 

To preferve the large Green Plums; 

FIRST dip the ftalks and leaves in boiling vinegar ; when 
they are dry, have your fyrup ready, and firft give them a 
fcald, and very carefully with a pin take off the fkin ; boil 
your fugar to a candy height, and dip in your plums, hang 
them by the ftalk to dry, and they will look finely tranfparcnt, 
and by hanging that way to dry, will have a clear drop at the 
top. You muft take great care to clear your fugar nicely. 

TV 
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To preferve Peaches. 

TAKE the largeft peaches you can get, not overripe, rub 
off the lint with a cloth, and run them down the Team with a 
pin (kin deep ; cover them with French brandy, tie a bladder 
over them, and let them ftand a week. Make a ftrong fyrup > 
and boil and ikim it well ; take the peaches out of the brandy, 
and put them in and bori them till they look clear ; then take 
them out, put them in glafTes, mix the fyrup with- the brand v> 
and when cold pour it over your peaches. Tie them clofe 
down with a bladder and leather over it. 

i' To make Quince Cake*. 

"YOU muft let a pint of the fyrup of quinces, with a quart or 
two. of rafpberries, be boiled and clarified over a clear gentle 
fire, taking care that it be well fkimmed from time Jo time; 
then add a pound and a hajf of fugar, caufe as much more to 
be brought to a candy height, and'poured in hot. Let the 
whole be continually ftirred about till it is almoft cold, then 
fpread it on plates, and cut it cut into cakes. 



C H A Pfc. XIX. 

To make Anchovies, Vermicelli, Catchup, Vinegar ; and to 
keep Artichokes, French Beans, &c. 

To make Anchovies. 

■ • 

^VO a peck of fprats, two pounds of common fait, a quarter 
of a pound of bay-falt, four pounds of fak-pefcre, twp 
ounces of fa] -prunella, two penny-worth of cochineal * pound 
all in a mortar, put them into a ftone pot, a row of fprars, a 
layer of your compound, and fo on to the top alternately. 
Prefs them hard down, cover them clofe, let them ftand fix- 
months, and they will be fit for ufe. Obferve that your fprats 
be very frefhj and d6 not warn or wipe them, but jufl ukc 
them as they come out of the water. 

To fickle Smelts, where you have plenty. 

TAKE a quarter of a peck of fmelts, half announce of pep- 
per, half an ounce of nutmeg, a quarter of. an ounce of mace, 
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half an ounce of falt-pctre, a quarter of a pound of common fair, 
beat all very fine, warn and clean the fmelts, gut them, then 
lay them in rows in a jar, and between every layer of fmelts 
ftrew the feafoning with four or five bay-leaves, then boil red 
wine, and pour over them enough to cover them. Cover them 
with a plate, and when cold tie them down ctofe. They ex- 
ceed anchovies. 

To mahe Vermicelli. 

MIX yolks of eggs and flour together in a pretty ftiff pafie, 
fo as you can work it up cleverly, and roll it as thin as it is pof* 
fible to roll the pafte. Let it dry in the fun ; when it is quite 
dry, with a very fharp knife cut it as thin as poflible, and keep 
it in a dry place. It will run up like little worms, as vermi- 
celli does ; though the beft way is to run it through a coarfe 
lieve, whilft the pafte is foft. Jf you want fome to be made in 
hafte, dry it by the fire, and cut it fmalL It will dry by the 
fire in a quarter of an hour. This far exceeds what come* 
from abroad, being rrefher. 

*to make Catchup. 

TAKE the large flaps of mufhrooms gathered dry, and 
bruife them ; put fome at the bottom of an earthen pan \ 
ftrew fome fait over, then mufhrooms, then fait, till you have 
done. Put in half an ounce of cloves and mace, and the like 
of all-fp!ce. Let them ftand fix days, ftir them up every day, 
then fend them to the oven, and bake them gently for four 
hours. Take them out, and flrain the liquor through a cloth, 
or fine fieve. To every gallon of liquor add a quart of red- 
wine. If not fait enough, add a Jittle more, a race or two 
of ginger cut fmall \ boil it till one quart is wafted ; ftrain it 
into a pan, and let it be cold. Pour it from the fettlings j bot- 
tle it, and cork it tight. 

Another Way to make Catchup. 

TAKE the large flaps, and fait them as above ; boil the 
liquor, ftrain it through a thick flannel bag ; to a quart of that 
liquer put a quart of ftale beer, a large flick of horfe-radifh 
cut in little flips, five or fix bay- leaves, an onion ftuck with 
twenty or thirty cloves, a quarter of an ounce of mace, a quar- 
ter of an ounce of nutmegs beat, a quarter of an ounce of 
black and white pepper, a quarter of an ounce of allspice, and 
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four or five races of ginger. Cover it clofe, and let it fimmer 
Very foftly till about one- third is wafted ; then {train it through 
a flannel bag : when it is cold bottle it in pint bottles, cork it 
clofe, and it will keep a great while. The other receipt you 
nave in the chapter for the Sea. 

Artichokes to keep all the Tear. 

s BOIL as many artichokes as you intend to keep ; boil them 
foas juft the leaves will come out ; then pull off all the leaves 
and choke, cut them from the firings, lay them on a tin-plate, 
and put them in an oven where tarts are drawn ; let them ftand 
till the oven is heated again, take them out before the wood is 
put in, and fet them in again, after the tarts are drawn } fo do 
till they are as dry as a board, then put them in a paper bag, and 
hang them in a dry place. You fhould lay them in warm wa- 
ter three or four hours before you ufe them, ftiifting the water 
often. Let the laft water be boiling hot. 7 iiey will be very 
tender, and eat as fine as frefh ones. You need not dry all 
your bottoms at once, as the leaves are good to eat, fo boil a 
dozen at a time, and fave the bottoms for this ufe. 

To keep French Beans all the Tear. 

TAKE fine young beans, gather them on a very fine day, 
have a large ftone-jar ready, clean and dry, lay a layer of fait 
at the bottom, and then a layer of beans, then fait, and then 
beans, and fo on till the jar is full ; cover them with fait, tie 
a coarfe cloth over them, and a board on that, and then a 
weight to keep it clofe from all air ; fet tl lem in a dry cellar* 
and when you ufe them cover them clofe again ; walh them 
you took out very clean,, and let them lie in (oft water twenty- 
four houcs, fhirting the water often ; when you boil them do 
not put any fait in the water. The beft way of drefling them 
is, boil them with juft the white heart of a fmall cabbage, then 
drain them, chop the cabbage, and put both into a fauce-pan 
with a piece of butter as big as an egg, rolled in flour, fhake a 
little pepper, put in a quarter of a pint of good gravv, let them 
ftew ten minutes, and then difh them up for a fide-dim. A 
pint of beans to the cabbage. You may do more or lefs, tuft 
as you pleafe. J 

To keep Green Peas till Chri/lmas. 

TAKE fine young peas, (hell them, throw them into boiling 
water with fomc fait in, let them boil five or fix minutes, throw 

Y then* 



Digitized 



p.t THE ART OF COOKERY 

them into a cullender to drain ; then lay a cloth four or five 
times double on a table, and fpread them on ; dry them very 
well, and have your bottles ready, fill them and cover them 
with mutton-fat tried ; when it is a little cool, fill the necks 
almoft to the top, cork them, tie a bladder and a lath over 
them, and fet them in a cool dry place. When you ufe them 
boil your water, put in a little fait, fome fugar, and a piece of 
butter ; when they are boiled enough, throw them into a fieve 
to drain ; then put them into a fauce-pan with a good piece 
of butter, keep making it round all the time till the butter is 
melted, then turn them into a difli, and fend them to table. 



Mother IVay to preferve Green Peas. 

GATHER your pear on a very dry day, when they are nei- 
ther old, nor too young, (hell them, and have ready fome quart 
bottles with little mouths, being well dried ; fill the bottles and 
cork them well, have ready a prpkin of rofin melted, into 
which dip the necks of the bottles, and fet them in a very dry 
place, that is cool. 

'i * H To keep Green Goofeberries till Chriftmas. 

PICK your large green goofeberries on a dry day, have ready 
your bottles clean and dry, fill the bottles, and cork them, fet 
them in a kettle of water up to the neck, let the water boil . 
very foftly till you find the goofeberries are coddled, take them 
out, and put in the reft of the bottles till all are done ; then have 
ready fome rofin melted in a pipkin, dip the necks of the bottles 
in, and that will keep all air from coming at the cork, keep 
them in a cold dry place where no damp is, and they will bake 
as red as a cherry. You may keep them without Raiding, but 
then the flrins will not be fo tender, nor bake fo fine. 

To keep Red Goofeberries;] 

PICK them when full ripe ; to each quart of goofeberries put 
a quarter of a pound of Lilbon fugar, and to each quarter of a 
pound of fugar put a quarter of a pint of water \ let it boil, 
then put in yoiir goofeberries, and let them boil foftly two or 
three minute's, then pour them into little ftone-jars ; when 
cold cover them up, and keep them for ufe ; they make fine 
pies with little trouble. You may prefs them through a cul- 
lender i to a quart of pulp put half a pound of fine Lilbon fu- 
gar, keep ftirring^over the fire till both be well mixed and 
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toiled, and pour it into a ftone-jar ; when cold cover it with 
White paper, and it makes very pretty tarts or puffs. 

To keep Walnuts all the Tear. ' 

TAKE a large jar, a layer of fea-fand at the bottom, then a 
layer of walnuts, then fand, then the nuts, and fo ori till the 
jlar is full ; and be fure they do not touch each other in any of 
the layers. When you would ufe them, lay them in warm wa- 
ter for an hour, fhift the water as it cools ; then rub them dry, 
and they will peel well and eat fweet. Lemons will keep thus 
covered better than any other w&y. 

* * 

Another Way to keep Lemons* 

TAKE the fine large Fruit that are quite found and good, 
and take a fine packthread about a quarter of a yard long, run it 
through the hard nib at the end of the lemon; then tie the ftring 
together, and hang it on a little hook in an airy dry place ; fo 
do as many as you pleafe, but be fure they do not touch one an- 
other, nor any thing elfe,but hang as high as you can. Thus 
you may keep pears, &c. only tying the firing to the ftalk. 

To hep JVlrite Bulllce^ Pear-Plums> or Dam/cms, &c.fir Tarts or 

Pies. 

GATHER them when full grown, and juft as they begin to 
turn. Pick all the largcft out, fave about two-thirds of the 
fruit, the other third put as much water to as you think will 
cover the reft. Let them boil, and (kim them ; when the fruit is 
bbilcd very foft, then drain it through a coarfe hair-fieve ; and 
to every quart of this liquor put a pound and half of fugar, boil 
it, and fkim it very well ; then throw in your fruit, juft give 
them a fcald ; take them oft" the fire, and when cold put them 
into bottles with wide mouths ; pour your fyrup over them, lay 
a piece of white paper over them, and cover them with oil. Be 
fure to take the oil well oft* when you ufe them, and do not put 
them in larger bottles than you think you (hall make ufe of at 
a time, becaufe all thefe forts of fruits fpoil with the air* 

To make l r inegar. 

TO every gallon of water put a pound of coarfe Lifbon ftv 
gar, let it boil^ and keep fkimming it as long as the fcum 
rifes ; then pour it into tubs, and when it is as cold as beer 
to work, toaft a good toaft, and rub it over with yeaft. Let 
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it work twenty-four hours ; then have ready a veflel iron- 
hooped, and well painted, fixed in a place where the fun ha$ 
full power, and fix it fo as not to have any occafion to move 
it. When you draw it off, then fill your veflels, lay a tile on 
the bung to keep the diift out. Make it in March, and it will 
be fit to ufe in June or July; Draw it off into little ftonq 
bottles the latter end of June or beginning of July, let it ftand 
till you want to ufe it, and it will never foul any more ; but 
when you go to draw it off, and you find it is not four enough, 
let it ft and a month longer before ypu draw it off. For 
pickles to go abroad ufe this vinegar alone ; but in England 
you will be obliged, when you pickle, to put one half cold 
fpring-water to it, and then it will be full four with this vi- 
negar. You need not boil unlefs you pleafe, for almoft any 
fort of pickles ; It will keep them quite good. It will keep 
walnuts very fine without boiling, even to go to the Indies ; 
but then do not put Water to it. For gieen pickles, you may, 
pour it fcalding hot cn two or three times. All other fort 
of pickles you need not boil it. Mufhrooms only warn them 
clean, dry them, put them into little bottles, with a nutmeg 
juft fcalded in vinegar, and fliced fwhilft it is hot) very thin, 
and a few blades of mace ; then fill up the bottle- with the cold- 
vinegar and fpring-water, pour the mutton fat tried over it, 
and tie a bladder and leather over the top, Thefe mufhrooms 
will not be fo white, but as finely tafted as if they were juft 
gathered ; and & fpoonful of this pickle will give fauce a very, 
fine flavour. 

White walnuts, fuckers, and onions, and all white pkkles, 
do in the fame manner, after they are ready for the pickle. 

* 

< To fry Smelts. 

LET your fmclts be frefti caught, wipe them very dry with 
a cloth, beat up yolks of eggs and rub over them, ftrew 
crumbs of bread on ; have fome clear dripping boiling in a fry- 
ing-pan, and fry them quick of a fine gold colour. Put them 
on a plate to drain, and then lay them in your dim. Garnkfh 
With fried parfley, with plain butter in a cup. 

# To drefs mite-bait. 

. v TAKE your white-bait frefh caught, and put them in a 
cloih with a handful of flour, and fhake them about till they 
are feparated and qviite dry j have fome hog's lard boiling 
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iek, fry them two minutes, drain them, and difli up with 
plain butter and foy. 

To roqft a Pound of Butter. 

"LAY it in fait and water two or three hours, then fpit it, 
and rub it all over with crumbs of bread, with a little grated 
nutmeg, lay it to the fire, and as it roafts, bafte it with the yolks 
of two eggs, and then with crumbs of bread all the time it is a 
foafting j but have ready a pint of oyfters ftewed in their own 
liquor, and lay in the difli under the butter ; when the bread 
has foaked up all the butter, brown the outfide, and lay it on 
your oyfters. Your fire muft be very flow. 
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CHAP. XX. 
DISTILLING.- 

To diftil Wahrt-Wattr. 

jtiriAKE a peck of fine green walnuts, bruife them well in a 
J. large mortar, put them in a pan, with a handful of baum 
fcruifed, put two quarts of good French brandy to them, cover 
them clofe, and let them lie three days j the next day diftil 
them in cold ftill ; from this quantity draw three quarts, 
which you may do in a day. 

» 

How to ufe this Ordinary Still. 

YOU muft lay the plate, then wood afhes thick at the bot- 
tom, then the iron pan, which you are to fill with your walnuts 
and liquor ; then put on the head of the ftill ; mak* a pretty 
brifk fire till the ftill begins to drop, then flacken it fo asjuft to 
have enough to keep the ftill at work. Mind all the time 
to keep a wet cloth all over the head of the ftill all the time it 
is at work, and always obferve not to let the ftill work longer 
than the liquor is good, and take great care you do not burn 
the ftill i and thus you may diftil what you pleafe. If you 
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draw the ftill too far it will burn, and give your, liquor a bad 
tafte. 

To make Treacle- Water. 

TAKE the juice of green walnuts four pounds, of rue, car- 
duus, marygold, and baum, of each three pounds, roots of 
butter-bur half a pound, roots of burdock one pound, an- 
gelica and mafter-wort, of each half * a pound, leaves of 
fcordium fix handfuls, Venice treacle and mithridate, of each 
half a pound, old Canary wine two pounds, white-wine vine- 
gar fix pounds, juice of lemon fix pounds \ and diftil this in 
an alembic. 

To make Black Cherry -Water. 

TAKE fix pounds of black cherries, and bruife them fmall; 
then put to them the tops of rofemary, fweet marjoram, fpear- 
mint, angelica, baum, marygold flowers, of each a handful, 
dried violets cne ounce, anife-feeds and fweet fennel feeds, of 
each half an ounce bruifed ; cut the herbs fmall, mix all toge- 
ther, and diftil them off in a colct ftill. 

To make Hyfterical Water: 

TAKE betony, roots of lovage, feeds of wild parfnips, of 
each two ounces; roots of fingle-piony four ounces, of mifletoe 
of the oak three ouncrs, myrrh a quarter of an ounce, caf- 
tor half an ounce ; beat all thefe together, and add to them 
a quarter of a pound of dried millepedes : pour on thefe 
three quarts of mugwort-water, and two quarts of brandy; 
let them {land in a clofe veflel eight days, then diftil it in a 
cold ftill pafted up. You may draw off nine pints of water, 
and fweeten it to your tafte. Mix all together, and bottle 
it up. 

" To dijlil Red Rofe Buds. ' 

WETyour rofes in fair water ; four gallons of rofes will 
take near two gallons of water, then ftill them in a cold ftill ; 
take the fame ftilled water, and put into it as many frefh rofes 
as it will wet, then ftill them again. 

Mint, baum, parfley, and penny-royal water, diftil the 
fame way. . . • . , . . 
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Roots. 

Angelica, 
Dragon, 
May wort, 
Mint, 
Rue, 
Carduus, 
Origany, 



To make Plague-Water. 

Flowers. Seeds. 
Wormwood, Hart's tongue, 



Succory, 
Hyfop, 
Agrimony, 
Fennel, 
Cowflips, 
Poppies, 



Winter-favoury, Plaintain, 
Broad thyme, Setfoyl, 
Rofemary 



Pimpernell, 

Sage, 

Fumatory, 
Coltsfoot, 
$capeous, 
Bprragc, 
Saxafrage, 
Be tony, 
Liverwort, 
Germander, 



Vocvain, 
Maidenhair, 



Horehound, 
Fennel, 
Melilot, 

St. John's wort, 

Comfrey, 

Feverfew, 

Red rofe leaves, 

Wood-forrel, 

Pellitory of the wall, 

Heart's eafe, 



Motherwort, Centaury, 



Cowage, 
Golden-rod, 
Gromwell, 
Dili, 



Sea-drink, a good handful of 
each of the aforefaid things. 
Gentian-root, ^ 
Dock -root, 
Butterbur-root, 
Piony-root, 
Bay-berries, 

Juniper-berries, of each of 
thefe a pound. 

One ounce of nutmegs, one ounce of cloves, and half an ounce 
of mace ; pick the herbs and flowers, ant! Ihred them a h'ttle. 
Cut the roots, bruife the berries, and pound the fpices fine ; take 
a peck of green walnuts, and chop them fmall ; mix all thefe 
together, and lay them to fteep in fack lees, or any white wine 
lees, if not in good fpirits ; ' but wine lees are beft. Let them 
lie a week, or better j be fure to ftir them once a day with a 
ftick, and keep them clofe covered, then ftill them in an alem- 
bic with a flow fire, and take care your ftill does not burn. 
The firft, fecond, and third running is good, and fome of the 
fourth. Let them ftand till cold, then put them together. 

To make Surfeit- Water. 

YOU muft take fcurvy-grafs,brook-lime,water-crefles, Ro- 
man wormwood, rue, mint, baum, fage, clivers, of each one 
fiandtul ; green merery two handfuls ; poppies, if frefti half a 
peck, if dry a quarter of a peck ; cochineal, fix pennyworth, 
faffron, fix pennyworth i anife-feeds, carraway- feeds, corianr 
4 Y 4 der- 
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der-fceds, cardamom-feeds, of each an ounce ; liquorice twa 
ounces fcraped, figs fplit a pound, raifins of the fun (toned a 
po.: :d, juniper-berries an ounce bruifed, nutmeg an ounce 
beat, mace ah ounce bruifed, fweet fennel -feeds an ounce 
bruifed, a few flowers of rofemary, marygold and fage-flowers ; 
put all thefe into a large ftone-jai , and put to them three gal- 
Ions of French brandy ; cover it clofe, and. let itftand near the 
fire for three weeks. Stir it three times a week, and be fure to 
keep it clofe {topped, and then ftrain it off- bottle your liquor, 
and pout or the ingredients a gallon more of French brandy. 
Let it ftand a week, flirring it once a day, then diftil it in a 
cold (till, and this will make a fine white furfeit-water. 

You may make this water at any time of the year, if you 
live at London, becaufe the ingredients are always to be had 
either green or dry •> but it is the beft made in fummer. 

To make Milk-Water. 

i 

TAKE two good handfuls of wormwood, as much carduus, 
as much rue* four handfuls of mint, as much baum, half a* 
much angelica ; cut thefe a little, put them into a cold ftill, and 
put to them three quarts of milk. Let your fire be quick till 
your ftill drops, and then flacken your fire. You may draw off 
two quarts. The firft quart will keep all the year. 

How to diftil vinegar you have in the chapter of Pickles. 

CHAP. XXI. 

HOW TO MARKET, 

And the Seafons of the Year for Butchers Meat, Poultry, 
Fifh, Herbs, Roots, &c. and Fruit. A 

* Pieces in a Bulled. 

*"TpHE head, tongue, palate ; the entrails are the fweetbreads, 
A kidneys, fkirts, and tripe ; there is the double, the roll, 
and the reed-tripe. * 

The Fore- Quarter. 

FIRST \s the haunch ; which includes the clod, marrow- 
bone, fhin, and the fticking-piece, that is the neck-end. The 

• * . - ; next 
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next is the leg of mutton piece, which has part of the blade- 
bone ; then the chuck, the bri Iket, the fore ribs, and middle 
rib, which is called the chuck rib. 

• * 

The Hind- <$uarur* ' . 

FIRST firkin and rump, the thin and thick flank, the veiny- 
piece, then the ifch-bone, or chuck-bone, buttock, and leg. 

In a Sheep. 

THE head % and pluck ; which includes die liver, lights^ 
heart, fweetbreads, and melt. 

The Fore-Quarter. 
THE neck, breaft, and moulder. 

The Hind-Quarter. 

THE leg and loin. The two loins together is called a 
chine of mutton, which is a fine joint when it is the little fat 
mutton. 

In a Calf. 

THE head and inwards are the pluck ; which contains the 
heart, liver, lights, nut, and melt, and what they call the 
Ikirts (which eat finely broiled), the .throat- fwcetbrcad, and 
the wind-pipe-fweetbread, which is the fineft. 

The fore quarter is the fhoulder, neck, and breaft. 

The hind-quarter is the leg, which contains the knuckle 
and fillet, then the loin. 

In a Houfe-Lamb. 

THE head and pluck, that is the liver, lights, heart, nur, 
and melt. Then there is the fry, which is the fweetbreads, 
lamb -{tones, and (kirts, with fome of the liver. 

The fore-quarter is the fhoulder, nock, and breafl together. 

The hind-quarter is the leg and loin. This is in high feafbn 
at Chriftmas, but lafts all the year. 

Grafs-lamb comes in in April or May, according to the fea- 
fon of die year, and holds good till the middle of Auguft. 

In a Hag. 

THE head and inwards ; and that is the haflet, which is 
the liver and crow, kidney and (kirts. It is mixed with a great 

deal 
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deal of fage and fweet herbs, "pepper, fait, and fpice, fo rolled 
in the caiiJ and roafted : then there arc the chitterlins and the 
guts, which are cleaned for faufages. 

The fore-quarter is the fore-loin and frying ; if a large hog, 
you may cut a fpare-rib off. 

The hind-quarter only leg and loin, 

♦ 

A Bacon Hog* 

THIS is cut different, becaufe of making hams, bacon, and 
pickled pork. Here you have fine fpare-ribs, chines, and grif- 
fins, and fat for hog's-lard. The liver and crow is much ad- 
mired fnei with bacon ; the feet and ears are both equally 
good foufed. 

Pork comes in feafon at Bartholomew-tide, and holds good 
till Lady-day. 

How jo chufc BUTCHERS MEAT. 

To chufe Lamb. 

IN a fore-quarter of lamb mind the neck-vein; if it bean 
azure blue it is new and good, but if greenim or yellowiih, it 
is near tainting, if not tainted already. In the hinder-quarter, 
fmell under the kidney, and try the knuckle ; if you meet with 
a faint fcent, and the knuckle be limber, it is (tale killed, for 
a lamb's head, mind the eyes ; if they be funk or wrinkled, it 
is ftale i if plump and Jivcly, it is new and fweet. 

Veal 

IF the bloody vein in the (boulder looks blue, or a bright 
red, it is new killed ; but* if blackifh, greenim, or yellowifh, 
it is flabby and ftale. If wrapped in wet cloths, fmell whe- 
ther it be mufty or not. The loin firft taints under the kid- 
ney, and the flefli, if ftalekilled, will be foft and flimy. 

The breaft and neck taints firft at the upper end, and you 
will perceive fome dulky, yellowifh, or greenifh appearance ; 
the fweetbread on the breaft will be clammy, otherwife it is 
frefh and good. The leg is known to be new by the ftifFnefs 
of the joint ; if limber, and the flefti feems clammy, and has 
green or yellowifh fpecks, it is ftale. The head is known as 
the lamb's. The flefh of a bull-calf is more red and firm vhan 

that of a cow-calf, and the fat more hard and curdled.' 

Muttm 
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Muttpt. 

IF the mutton be young, the flefli will pinch tender ; if old, 
it will wrinkle and remain fo ; if young, the fat will eafily part 
from the lean ; if old, it will ftick by Urines and fkins ; if ram- 
ihiitton, the fat feels fpungy, the flefh cUle-grainad and tough, 
not rifmg again, when dentcjd with your finger ; if ewe-muttori; 
the" flefh is paler than wedder-mutton, a clofer grain, and 
eafily parting. If there be a rot, the flefh will be palifh, and the 
fata faint whitifh, inclining to yellow, an$l the flefh will be loofe 
at the bone. If you fqueeze it hard, fome drops of water will 
Han J up like fweat ; as to the newnefs and ftalenefs, the fam$ 
is to be obferved as by lamb. 

Beef. 

IF it be right ox-beef, it will have an open gram ; if young* 
a tender and oily fmoothnefs ; if rough and fpungy, it is old, 
or inclining' to be fo, except neck, brifket, and fuch parts as 
are very fibrous, which in young meat will be more rough 
than in other parts. A carnation pleafant colour betokens 
good fpending meat, the fuet a curious white ; yellowifh is not 
fo good. 

Cow-beef Ls lefs bound and clofer grained than the ox, the 
fat whiter, but the lean fomewhat paler ; if young, the dent 
you make with your finger will rife again in a little time. 

Bull-beef is of a clofe grain, deep dufky red, tough in 
pinching, the fat fkinny, hard, and has a rammifh rank 
fmell j and for newnefs and ftalenefs, this flefh bought frefh 
has but few figns ; the more material is its clamminefs, and 
the reft your fmell will inform you. If it be bruifed, thefe 
places will look more dufky or blackifh than the reft. 
'. ' 

Pork. 

, • IF it be young, the lean will break in pinching between 
your fingers, and if you nip the fkin with your nails, it will 
make a dent ; ajfo it (he fat be foft and pulpy, in a manner 
* like lard ; if the lean be tough, and the fat flabby and fpungy, 
feeling rough, it is old ; efpecially if the rind be ftubborn, 
and you cannot nip it with your nails. 

If of a boar, though young, or of a hog gelded at full 
growth, the flefh will be hard, tough, reddim, and rammifh 
of fmell ; the fat fkinny and hard j the fkin very thick and 
tough, and pinched up, will immediately fall again. 
1. . .... As 
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As for old and new killed, try the legs, hands and fprings. 
by putting your finger under the bone that comes out - } for if it 
be tainted, you will there find it by fmelling your finger ; he- 
fides, the fkin will be fweaty and clammy when ftale, but cool 
and fmooth when new* 

. If you find little kernels in the fat of the pork, like hail- 
{hot, if many, it is merrily, and dangerous to be eaten. 

* 

How tothufc Brawn, Vcnifon, Wefl-phalia Hams, 

BRAWN is known to be old or young by the extraordinary 
pr moderate thicknefs of the rind ; the thick is old, the mode- 
rate is young. If the rind and fat be very tender, it is not boar* 
brawn, but barrow or fow. 

Ven'tfdTt. 

TRY the haunches or moulders under thebpn.es that come 
out, with your finger or knife, and as the fcent is fweet or rank, 
it is new or ftaie ; and the like of the fides in the mofl flefhy 
parts ; if tainted, they will look greenim in fome places, or 
more than ordinary black. Look on the hoofs, and if the clefts 
are very wide and rough, it is old ; if clofe and fmooth, it $ 
young. " : 

The Sea/an for Venifon. 

The buck venifon begins in May, and is in high feafon till 
All- Hallows-day ; the doe is in feafon from Michaelmar to 
the end of December, or fometimes to the end of January, 

WefiphaUa Hams, and Eng/ijb Bacon. 

PUT a lenife under the bone that flicks out of the ham, 
and if it comes out in a manner clean, and has a curious fla- 
vour, it is fwect and good > if much fmeared and dulled, it is 
tainted or rufty. 

Englifh gammons are tried the fame way; and for other parts 
try the fat ; if it be white, oiiy in feeling, does not break or 
crumble, good ; but if the contrary, ana the lean has fome, 
little ftreaks of yellow, it is rufty, or will foon be fo. 

To Qiufe Butter Cheefe, and Eggs. 

WHEN you buy butter, trull: not to that which will be 
given you to taftc, but try in the middle, and if your fmell 
and tafte be good, you cannot be deceived, 

Cheefe 
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Cheefc is to be chofen by its moifl and fmooth coat ; if old 
cheefe be rough coated, rugged or dry at top, beware of little 
worms or mites, if it be over-full of holes, moift or fpungy, 
is fubje& to maggots* If any foft or periflied place appear on 
the outfide, try how deep it goes, for the greater part may be 
hid within. 

Eggs hold the great end to your tongue •> if it feels warm, 
be fure it is new ; if cold, it is bad, and fo in proportion to the 
hear and cold, fo is the goodnefsof the egg. Another way to 
know a good egg is to put the egg into a pan of cold water, the 
frelher the egg the fooner it will fall to the bottom ; if rotten, 
it will fwim at the top. This is alfo a fure way not to be de- 
ceived. As to the keeping of them, pitch them all with the 
fmall end downwards in fine wood-allies, turning them once a 
week end ways, and they will keep lome months, 

I m 

Poultry in Seafon. 

* 

JANUARY. Hen-turkeys, capons, pullets with eggs, 
fowls, chickens, hares, all forts of wild-fowl, tame rabbits, and 
tame pigeons. 

February. Turkeys^ and pullets with eggs, capons, fowls, 
fmall chickens, hares, all forts of wild-fowl (which in this 
month begin to decline), tame andjuUapigeons, tame rabbits, 
green geefe, young ducklings, and^turkey- poults. 

March. This month the fame as the preceding month ; and 
in this month wild-fowl goes quite out. 

April. Pullets, fpring-fowls, chickens, pigeon?, young 
wild-rabbits, leverets, young geefe, ducklings, and turkey- 
poults. 

May, and June. The fame. 

lulv. The fame j with young partridges, phcafants, and 
Wild ducks, called flappers or moulters. 
Auguft. The fame. 

September, O&ober, November, and December. In thefe 
months all forts of fowl, both wild and tame, are in feafon ; 
and inv the three laft is the full feafon for all manner of wild- 
fowl. 

How to chufe POULTRY. 

To know whether a Capon is a true one^ young or old, new or ftale. 

IF he be young hisfpurs are fhort, and his legs fmooth ; if 
a true capon, a fat vein on the fide of his breaft, the comb 

pr.le, 
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pale, and a thick belly and rump : if new, he will have aclbfe 
hard vent ; if ftale, a loofe open vent. 

A Cock or Hen Turkey, Turkey- Poults. 

IF the cock be young, his legs will be blaclc and fmooth, 
and his fpurs fhort ; if ftale, his eyes will be funk in his head, 
and the feet dry j if new, the eyes lively and feet limber. 
' Obferve the like by the hen ; and moreover, if fhe be with 
eggs, fhe will have a foft open vent ; if not, a hard clofe vent. 
Turkey poults are known the fame way, and their age cannot 
deceive you. 

A Cock, Hen, &c. 

IF young, his fpiirs are fhort and dubbed ; but take particu- 
lar notice they are not pared nor fcraped ; if old, he will have 
an open vent ; but if new, a clofe hard vent : and fo of a hen, 
for newnefs or ftalenefs ; if old, her legs and comb are rough j 
if young fmooth. 

A Tame Goofe, mid' Goofe, and Bran Goofe. 

IF the bill be yellowifh, and fhe has but few hairs, fhe 
is young ; but if full of hairs, and the bill and foot red, fhe 
is old ; if new, limber-footed ; if ftale, dry-footed. And fo of 
a wild goofe, and bran goofe. 

Wild and Tame Ducks. 

THE duck, when fat, is hard and thick on the belly, but if 
not, thin and lean ; if new, limber-footed ; if ftale, dry-footed. 
A true wild duck has a reddifh foot, fmaller than the tame 
one. 

■ 

Gooawetts, Marie, Knots, Rujp, Gull, Dotterels, and IVbeaU 

Ears. ■ 

IF jthefe be old, their legs will be rough ; (fyoung, fmooth ; 
if fat, a fat rump ; if new, limber-footed: if ftale, dry- footed. 

Pheofant, Cock and Hen. 

THE cock, when young, has dubbed fpurs 5 when old, fharp 
(mall fpurs ; if new, a fat vent ; and if ftale, an open flabby 
one. The hen, if young, has fmooth legs, and her flefli of a 
curious grain ; if with egg, fhe will have a foft open vent, and 
if not, a clofe one. For newnefs or ftalenefs, as the cock* . 

. tiidtb 
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Heath and Pheafant Poults. 

IF new, they will be ftjff and white in the vent, and the feet 
limber ; if fat, they will have a hard vent ; if ftale, dry-footed 
and limber j and if touched, they will peel. 

Heath Cock and Hen. 

IF young, they have fmooth legs and bills ; and if old, 
rough. For the reft, they are known as the foregoing. 

Partridge^ Cock and Hen. 

THE bill white, and the legs bluifh, fhew age ; for if young, 
the bill is black and legs yellowifh ; if new, a faft vent ; if ftale, 
a green and open one. If their crops be full, and they have fed 
on green wheat, they may taint there $ and for this frnell in 
their mouth. 

Woodcock and Snipe. 

THE woodcock, if fat, is thick and hard ; if new, limber- 
footed ; when ftale, dry-footed; or if their nofes are fnotty, and 
their throats muddy and moorifh, they are naught. A fnipe, 
if fat, has a fat vein in the fide under the wing, and in the vent 
feels thick j for the reft, like the woodcock. 

Doves and Pigeons. * 

TO know the turtle-dove, look for a bluifli ring round hU 
neck, and the reft moftly white : the ftock-dove is bigger ; 
and the ring-dove is lefs than the ftock-dove. The dove-houfc 
pigeons, when old, are red-legged ; if new and fat, they will 
feel full and fat in the vent, and are limber-footed ; but if 
ftale, a flabby and green vent. 

And fo green or grey plover, fieldfare, blackbird, thrufh, 
larks, &c. 

Of Hare^ Leveret^ or Rabbit. 

HARE will be whitifh and ftiff, if new and clean killed ; if 
ftale, the flefli blackifh, in moft parts, and the body limber, if the 
cleft in her lips fpread very much, and her claws wide and rag- 
ged, {he is old, and the contrary young ; if the hare be young, 
the ears will tear like a piece of brown paper ; if old, dry and 
tough. To knew a true leveret, feel on the fore-leg near th* 

foot, 
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foot* and if there be a fmall bone or knob it is right, if not, it 
is a hare : for the reft obferve as in a hare» A rabbit, if ftale ? 
wiil be limber and flinty ; if new, white and ftifF ; if old, her 
claws are very long and rough, the wool mottled with grey 
hairs $ if young, the claws and wool fmooth. 

FISFf in SEASON. 

Candlemas Quarter. 

LOBSTERS, crabs, craw-fifh, river-craw fifh, guard-fifh, 
mackarel, bream, barbel, roach, (had or alloc, lamprey or 1am- 
per-eels, dace, bleak, prawns, and horfe-mackarel. 

The eels that are taken in running water, are better than 
pond-eels ; of thefe the fiiver ones are moft efteemed. 

Midfummer Quarter. 

TURBOTS and trouts, foals, grigs, and (hafflingsandglour, 
tenes, falmon, dolphin, fiying-fifli, flieep-head, tollis, both land 
and fea, fturgeon, feale, chubb, lobftcrs, and crabs. 

Sturgeon is a fifh commonly found in the northern feas; but 
now and then we find them in our great'rivers, the Thames, the 
Severn, and the Tyne. This fifh is of a very. large fize, and will 
fometimes meafure eighteen feet in length. They are much 
efteemed when frefh, cut in pieces, roafted, baked, or pickled 
for cold treats. The cavier is efteemed a dainty, which is 
the fpawn of this fifh. The latter end of this quarter come 
fmelts. 

Michaelmas Qiarter. 

COD and haddock, coal-fifh, white and pouting hake, lyng, 
tulke and mullet red and grey, weaver, gurnet, rocket, her- 
rings, fprats, foals and flounders, plaife, dabs and fmeare 
dabs, eels, chars, fcate, thornback and homlyn, kinfon, oyfters, 
and fcollops, falmon, fea-perch and carp, pike, tench, and 
fea- tench. 

• Scate-maides are black, and thornback- maides white. Grey 
bafs comes with the mullet. 

In this quarter are fine fmelts, and hold till after Chrift- 
mas. 

There are two forts of mullets, the fea-mullet and river- 
mullet ; both equally good. 

Q)ri(lmas 
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DOREY, brile, gudgeons, gollin, fmelts, crouch, perch, 
anchovy and loach, fcollop and wilks, periwinkles, cockles, 
rnufcles, geare, bearbet and hollebet. 

How to chufe FISH. 

T ) chufe SrJ r.on, Pike, Trout, Carp, Tench, Grafting, Barbe 
Chub* Ruff, Eel, Whiting, Smelt, Shad, Vc. 

ALL thefe are known to be new or ftale by the colour of 
their gills, their eafinefs or hardnefs to open, the hanging or 
keeping up their fins, the landing out or finking of their eyes, 
&c. and by fmelling their gills. 

Turbot. 

He is chofen by his thicknefs arid plumpnefs ; and if his 
Wily be of a cream colour, he muft fpend well ; but if thin, 
and his belly of a bluifh white, he will eat very loofe. 

Cod and Codling. 

CHUSE him by his thicknefs towards his head, and the 
Whitenefs of his flefli when it is cut: and fo of a vodling. 

Lyng. 

For dried lyng, chufe that which is thrckeft in the poll, 
and the flefti of the brighteft yellow. 

Scate and Thornback. 

i 

THESE are chofen by their thicknefs, and the flie-fcate is 
the fweeteft, efpecially if large. 

Soals. 

THESE are chofen by their thicknefs and ftiffnefs ; when 
their bellies are of a cream-colour, they fpend the firmer. 

Sturgeon, 

IF It cuts without crumbling, and the veins and griftles give 
a true blue where they appear, and the flefli a perfect white, 
then conclude it to be good. 

Z Frejh 
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Frejh Herrings and Mackreh 

It their gills are of a'lively fhlning rednefs, their eyes ftand 
full, and the full is ftifF, then they are new ; but if dufky and 
faded, or finking and wrinkled, and tails limber, they are ftale# 

Lowers. 

CHUSE them by their weight ; the heavieft are beft, if no 
water be in them : if new, the tail will pull fmart, like a 
fpring; if full, the middle of the tail will be full of hard or 
reddifh-fkinned meat. Cock lobfter is known by the narrow 
back-part of the tail, and the two uppermoft fins within his 
tail are ftifF and hard ; but the hen is foft, and the back of her 
tail broader. 

- - Prawns, Shrimps, and Crabfijh. 

THE two firft, if ftale, will be limber, and caft a kind of 
flimy fmell, their colour fading, and they flimy : the latter 
will be limber in their claws and joints, their red colour turn 
blackifh and dufky, and will have an ill fmell under their 
throats j otherwife all of them are good. 

; Plaife and Flounders, 

IF they are ftifrV and their eyes be not funk or look dull, they 
are new; the contrary wrrcn ftale. The beft fort of plaife look 
bluifh on their belly. 

PicMed Salmon, i 

IF the flefh feels oily, and the fcales are ftifF and fhining, 
and it comes in flakes, and parts without crumbling, then it 
is new and good, and not otherwife. 

Pickled and Red Herrings. 

FOR the firft, open the back to the bone, and if the flefh be 
white, fleaky, and oily, and the bene white, or a bright red, they 
are good. If red herrings carry a good glofs, part well from 
the bone, and fmell well, then conclude them to be good. 

FRUITS and GARDEN-STUFF throughout the Year. 

January,— Fruits yet lqfiing % are, 
SOME grapes, the Kentifh, runet, golden, French, kirton, 
and Duch pippins, John-apples, winter queenings, the man- 
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gold and Harvey apples pom-water, golden-dorfet, renneting, 
love's-pearmain, and the winter-pearmain ; winter-burgamot, 
wintcr-bonchretien, winter-made, winter-Norwich, and great 
furrein pears. All garden things much the fame as in De- 
cember. 

February. — Fruits yet lofting., 

THE fame as in January, except the golden-pippin and 
pom- water; alfo the pomery, and the winter-peppering and 
dagobent pear. 

March.— Fruits yet lofting. 

THE golden ducket-daucet, pippins, rennetings, Ioves-pear- 
ftiain and John-apples. The latter bonchrctien, and double- 
blofrom pear. 

April — Fruits yet lofting. 

YOU have now in the kitchen -garden and orchard* autumn 
carrots, winter-fpinach, fprouts of cabbage and cauliflowers, 
turnip-tops, afparagus, young radimes, Dutch brown lettuce 
and creffes, burnet, young onions, fcallions, leekrj and early 
kidney-beans. On hot-beds, purflain, cucumbers, and mufh- 
rooms. Some cherries, green apricots, and goofeberries for 
tarts. 

Pippins, deuxans^ Weftbury apple, rufleting, gilliflower, 
the latter bonchretien, oak pear, &c. 

May. — The Producl of the Kitchen and Fruit Garden. 

ASPARAGUS, cauliflowers, imperial, Silefia, royal and 
cabbage-lettuces, burner, purllain, cucumbers, naftertium- 
flowers, peas and beans fown in October, artichokes, fcarlet 
ftrawberries, and kidney-beans. Upon the hot-beds, May cher- 
ries, May dukes. On walls, green apricots, and goofeberries. 

Pippins, devans, or John apple, Weftbury apples, rufTettingj 
gilliflower apples, the codlin, &c. 

The great karvile. winter-bonchretien, black Worccfter pear, 
furrein, and double bloflbm-pear. Now is the proper time to 

diftil herbs, which are in their greateft perfection. 

« 1 

June. — The Producl of the Kitchen and Fruit Garden. 

ASPARAGUS, garden beans and peas, kidney-beans, cau- 
liflowers, artichokes, Batterfea and Duch cabbage, melons on 
the firft ridges, young onions, carrots, and parfnips fown in 

Z % February, 
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February, purllain, borage, burnet, the flowers of nafterthrm,' 
the Dutch brown, the imperial, the royal, the Silefia, and crofs 
lettuces, fome blanched endive and cucumbers, and all forts of 
pot-herbs. 

Green goofeberries, ftrawberries, fome rafpberries, currants 
white and black, duke-cherries, red-hearts, the Flemifh and 
carnation-cherries, codlins, jannatings, and the mafculine apri- 
cot. And in the forcing-frames all the forward kind of grape*. 

July.— The Producl of the Kitchen and Fruit-Garden. 

RONCIVAL and winged peas, garden and kidney-beans, 
cauliflowers, cabbages, artichokes, and their fmall fuckers, a!! 
forts of kitchen and aromatic herbs. Sallads, as cabbage-let- 
tuce, purflain, burnet, young onions, cucumbers, blanched en- 
dive, carrots, turnips, beets, naftertium-flowers, mufk-melons, 
wood-ftrawberries, currants, goofeberries, rafpberries, red and 
white jannatings, the Margaret apple, the primat-nnTet, fum- 
mer -green chiliel and pearl pears, the carnation morella, great 
bearer, Morocco, origeat, and beggareaux cherries. The nut- 
meg, Ifabella, Perfian, Newington, violet, mufcal, and ram- 
bouillet peaches. Nectarines ; the primodial, myrobalent red v 
blue, amber, damafk pear ; apricot, and cinnamon-plums; 
alfo the king's and lady Elizabeth's plums, &c. fome figs and 
grapes. Walnuts in high feafon to pickle, and rock-famphire. 
The fruit yetlaftingof the laft year is, the deuxans and win- 
ter-rufleting. 

Avguft. — T}?e Producl of the Kitchen and Fruit-Garden. 

CABBAGES and their fprouts, cauliflowers, artichokes 
cabbage-lettuce, beets, carrots, potatoes, turnip, fome beans, 
peas, kidney-beans> and all forts of kitchen herbs, radifhes, 
horfe radifh, cucumbers, crefles, fome tarragon, onions, gar.* 
lick, rocamboles, melons, and cucumbers for pickling. 

Goofeberries, rafpberries, currants, grapes, figs, mulberries 
and filberts, apples ; the Windfor fovereign, orange burgamot 
flipper, red Catharine, king Catharine, penny- pruflian, fummer 
poppening, fugar, and louding pears. Crown Bourdeaux, lavur, 
difput, favoy and wallacotta peaches ; the muroy, tawny, red 
Roman, little green clutter, and yellow nectarines. 

Imperial blue dates, yellow late pear, black pear, white nut- 
meg late pear, great Antony or Turkey and Jane plums. 

Clutter, mufcadin, and cornelian grapes. 

September* 
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September. — The Produel of the Kitchen and Fruit Garden. 

GARDEN and fome kidney-beans, roncival peas, arti- 
chokes, radifhes, cauliflowers, cabbage-lettuce, crefles r cher- 
vile, onions, terragon, burnet, celery, endive, mufhrooms> 
carrots, turnips, fkirrets, beets, fcorzonera, horfe-radifh ? 
garlick, fhalots, rocambole, cabbage and their fprouts, with 
favoys, which are better when more fweetened with the froft. 

Peaches, grapes, figs, pears, plums, walnuts, filberts, al- 
monds, quinces, melons, and cucumbers. 

Qclober. — The Produel of the Kitchen and Fruit Garden. 

SOME cauliflowers, artichokes, peas, beans, cucumbers* 
and melons ; alfo July-fown kidney beans, turnips, carrots* 
parfnips, potatoes, fkirrets, fcorzonera, beets, onions, gar--: 
Jick, fhalots, rocambole, chardones, creflcs, chervile, muftard, 
radifh, rape, fpinach, lettuce fmall and cabbaged, burnet, tar- 
ragon, blanched celery and endive, late peaches and plums, 
grapes and figs. Mulberries, filberts, and walnuts. The bul- 
lace, pines, and arbutus j and great variety of apples and peais. 

November. — The Produel of the Kitchen and Fruit Garden. 

CAULIFLOWERS in the green-houfe, and fome arti- 
chokes, carrots, parfnips, turnips, beets, fkirrets, fcorzonera, 
horfe-radifru potatoes, onions, garlick, fhalots, rocambole, 
celery, parfley, forrel, thyme, favoury, fweet- marjoram dry, 
and clary cabbages, and their fprouts, favoy-cabbage, fpinach, 
late cucumbers. Hot herbs on the hot-bed, burnet, cabbage, 
Jettuce, endive blanched ; feveral forts of apples and pears. 

Some bullaces, medlars, arbutas, 'walnuts, hazel-nuts, and 
chefnuts, 

December ♦ — The Produel of the Kitchen and Fruit Garden. 

MANY forts of cabbages and favoys, fpinach, and fome cau- 
liflowers in the confervatory, and artichokes in fand. Roots 
we have as in the laft month. Small herbs on the hot-beds for 
fallads ; alfo mint, terragon, and cabbage-lettuce prefcrved 
Under glaffes ; chervile, celery, and endive blanched. Sage, 
thyme*, favoury, beet-leaves, tops of young beets, parfley, 
forrel, fpinach, leeks, and fweet marjoram, marigold-flowers, 
an J mint dried. Afparagus on the hot bed, and cucumbers 
on the plants fown in July and Auguft, and plenty of pears 
and apples. 

Z 3 CHAP. 
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CHAP. XXII. 

A certain Cure for the Bite of a Mad Dog. 

T ET the patient be blooded at the arm nine or ten ounces. 

"fake of the herb called in Latin lichen cinereus terrejiris t 
in Englifh, afh-col<ured, ground liverwort, cleaned, dried, and 
powdered, half an ounce. Of black pepper powdered, two 
drachms. Mix thefe well together, and divide the powder into 
four dofes, one of which muft be taken every morning falling, 
for four mornines fucceflively, in half a pint of cow's milk 
warm After thefe four dofes are taken, the patient muft go 
into the cold bath, or a cold fpring or river every morning fall- 
ing for a month. He muft be dipped all over, but not toitay 
in (with his head above water) longer than half a minute, if the 
water be very cold. After this he muft go in three times a 
week for a fortnight longer. 

N. B. The lichen is a very common herb, and grows 
generally in fandy and bnrren foils all over Fng-anl. The 
.right time to gather it is in the months of October and No- 
vember, D. Mead. 

Another for the Bite of a Mad Dog. 

~ FOR the bite of a mad dog, for either man or beaft, take 
fix ounces of rue clean picked andbruifed, four ounces of gar- 
lick peeled and bruifed, four ounces of Venice treacle, and 
four ounces of filed pewter, or fcraped tin. Boil thefe in two 
quarts of the belt ale, in a pan covered clofe, over a gentle 
fire, for the fpace of an hour; then ftrain the ingredients from 
the liquor. Give eight or nine fpoonfuls of it warm to a man, 
or a woman, three mornings fafting. Eight or nine fpoonfuls 
is fufHcient for the ftrongeft; a lelTer quantity to thofe younger, 
or of a weaker conftitution, as you may judge of their ftrength. 
Ten or twelve fpoonfuls for a horfe or a bullock ; three, four, 
or five to a fheep, hog, or dog. This muft be given within 
nine days after the bite : it feldom fails in man or beaft. It 
you bind fome of the ingredients on the wound, it will be fo 
much the better. ' 

Receipt againjl the Plague. 

TAKE of rue, fage, mint, rofemary, wormwood, and la- 
vender, a handful of each 5 infufe ihcm together in a gallon 
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of white-wine vinegar, put the whole into a ftone pot clofely 
covered up, upon warm wood-afhes, for four days ; after which 
draw off (or ftrain through fine flannel) the liquid, and put it 
into bottles well corked ; and into every quart bottle put a 
quarter of an ounce of camphor. With this preparation wafh 
your mouth, and rub your loins and your temples every day ; 
muff a little up your noftrils when you go into the air, and 
carry about you a bit of fpunge dipped in the fame, in order 
to fmell too upon all occafions, efpecially when you are near 
any place or perfon that is infected. They write, that four 
malefactors (who had robbed the infe&ed houfes, and mur- 
dered the people during the courfe of the plague) owned, when 
they came to the gallows, that they had preferved themfelves 
from the contagion by ufing the above medicine only ; and 
that they went the whole time from houfe to houfe without 
any fear of the diftemper. 

How to keep clear from Bugs. 

FIRST take out of your room all filver and gold lace, then 
let the chairs about the room, iliut up your windows and 
doors, tack a blanket over each window, and before the chim- 
ney, and over the doors of the room, (et open all clofets and 
cupboard doors, all your drawers and boxes, hang the reft of 
your bedding on the chair-backs, lay the feather-bed on a table, 
then fee a large broad earthen pan in the middle of the room, 
and in that fet a chafing-difh that (lands on feet, full of char- 
coal well lighted. If your room is very bad, a pound of rolled 
brimftone ; if only a few, half a pound. Lay it on the char- 
coal, and get out of the room as quick as pombly you can, or 
jt will take away your breath. Shut your door dole, with the 
blanket over it, and be fure to fet it fo as nothing can catch 
fire. If you have any India pepper, throw it in with the 
brimftone. You muft take great care to have the door open 
whilft you lay in the brimftone, that you may get out as foon 
as pomble. Do not open the door until fix hours, and then 
you muft be very careful how you go in to open the windows ; 
therefore let the doors ftand open an hour before you open the 
windows. 1 Then brufli and fweep your room very clean, wafh 
it well with boiling lee, or boiling water, with a litt'e un- 
flacked lime in it ; get a pint of fpirits of wine, a pint of fpi- 
rits of turpentine, and an ounce of camphor, (hake all well 
together, and with a bunch of feathers wafh your beadftead 
very well, and fprinkle the reft over the feather-bed, and about 
the wainfcot and room. 

z i • . if 
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If you find great fwarms about the room, and fome not dead, 
do this over again, and you will be quite clear. Every fprin^ 
and fall, wafh your beadftead with half a pint^ and you will ne- 
ver have a bug ; but if you find any come in with new goods 
or boxes, &c. only waih your beadftead, and fprinkle all over 
your bedding and bed, and you will be clear; but be fure to do 
it as foon as you find one. If your room is very bad, it will 
be well to paint the room after the brimftone is burnt in it. 

This never fails, if rightly done. 

An EffeSiual Way to clear your Bead/lead of Bugs. 

TAKE quickfilver, and mix it well in a mortar with the 
white of an egg till the quickfilver is all well mixt, and there 
is no blubbers j then beat up fome white of an egg very fine, 
and mix with the quickfilver till it is like a fine ointment, thea 
with a feather anoint the bcdftead all over in every creek and 
corner, and about the lacing and binding, where you think 
there Is any. Do this two or three times 5 it is a certain cure, 
and will not fpoil any thing. 

• * 

DIRECTIONS to the HOUSE-MAID. 

ALWAYS when you fweep a room, throw a little wet fand 
all over it, and that will gather up all the flew and dufr, pre- 
vent it from rifing, clean the boards, and fave the bedding, 
pictures, and all otiKr furniture, from dull and dirt. 



ADDITIONS, 

Firft printed in the Fifth Edition, and now enlarged 

and improved. 

To drefs a Turtle the Weft India Way. 

>TpAKE the turtle out vf the water the night before you drefs 
-** it, and lay it on its back, in the morning cut its head 
off, and hang it up by its hind-fins for it to Meed till the 
biood is all out ; then cut the callapee, which is the belly, 
round, and raife it up ; cut as much meat to it as you can ; 

throw 
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throw it into fpring- water with a little fait, cut the fins off, 
and fcald them with the head ; take off all the fcales, cut 
all the white meat out, and throw it into fpring-water and 
fait; the guts and lungs muft be cutout; warn the lungs 
very clean from the blood ; then take the guts and maw, and 
flit them open, warn them very clean and put tnem on to 
boil in a large pot of water, and boil them till they are ten- 
der ; then take off the infide (kin, and cut them in pieces of 
two or three inches long : have ready a good veal broth made 
as follows ; take one large or two fmali knuckles of veal, and 
put them on in three gallons of water ; Jet it boil, fkim it 
well, feafon with turnips, onions, carrots, and celery, and a 
good large bundle of fweet herbs ; boil it till it is half wafted, 
then ftrain it off. Take the fins, and put them in a ftew- 
pan, cover them with veal broth, feafon with an onion chop- 
ped fine, all forts of fweet herbs chopped very fine, half an 
ounce of cloves and mace, half a nutmeg beat very fine, ftew 
it very gently till tender ; then take the fins out, aud put in a 
pint of Madeira wine, and flew it for fifteen minutes ; beat up 
the whites of fix eggs, with the juice of two lemons ; put the 
liquor in and boil it up, run it through a flannel bag, make it 
hot, warn the fins very clean, and put them in. 7^ake a piece 
of butter and put at the bottom of a ftew-pan, put your 
white meat in, and fweat it gently till it is almoft tender. 
Take the lungs and heart, and cover them with veal broth, 
with an onion, herbs, and fpice, as for the fins, ftew them 
till tender ; take out the lungs, ftrain the liquor off, thicken 
it, and put in a bottle of Madeira wine, feafon with Cayenne 
pepper, and fait pretty high : put in the lungs and white meat, 
ftew them up gently for fifteen minutes ; have fome force- 
meat balls made out of the white part inftead of veal, as for 
Scotch collops : if any eggs, fcald them ; if not, take twelve 
hard yolks of eggs, made into egg-balls ; have your callapafh 
or deep fhell done round the edges with pafte, ieafon it in the 
infide with Cayenne pepper and fait, and a little Madeira wine, 
bake it half an hour, then put in the lungs and white meat, 
force-meat, and eggs over, and bake it half an hour. Take 
the bones, and three quarts of veal broth, feafoned with an 
onion, a bundle of fweet herbs, two blades of mace, ftew it 
an hour, ftr::in it through a fieve, thicken it with flour and 
butter, put in half a pint of Madeira wine, ftew it half an hour ; 
feafon with Cayenne pepper and fait to your liking : this is the 
foup. Take the callapee, run your knife between the meat 
and (hell, and fill it full of force-meat ; feafon it all over 

with 
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with fvvcct herbs chopped fine, a fhallot chopped, Cayenne pep- 
per and fait, and a little Madeira wine ; put a pafte round the 
edge, and bake it an hour and a half. Take the guts and 
maw, put them in a ftew-pan, with a little broth, a bundle 
of fweet herbs, two blades of mace beat fine ; thicken with a 
little butter rolled in flour s ftew them gently for half an hour, 
feafon with Cayenne pepper and fait, beat up the yolks of two 
eggs in half a pint of cream, put it in, and keep ftirring it 
one way till it boils up j then dilh them up as follows : 

Callapee. 
Fricafee. Soup. Fins. 
Callapafh. 

The fins eat fine when cold put by in the liquor. 

Another Way to drefs a Turtle. 

KILL your turtle as before, then cut the belly-ftiell clean 
ofT, cut off the fins, take all the white meat out, and put it 
into fpring-water ; take the guts and lungs out ; do the guts 
as bdbre ; wafh the lungs well, fcald the fins, head, and belly- 
fhell ; take a faw, and faw the (hell all round about two 
inches deep, fcald it, and take the fhelj off, cut it in pieces, 
l ake the lhells, fins, and head, and put them in a pot, cover 
them with veal -broth ; feafon with two large onions chop- 
ped fine, all lorts of fweet herbs chopped fine, half an ounce 
of cloves and mace, a whole nutmeg, ftew them till tender ; 
take out all the meat, and ftrain the liquor through a fieve, 
cut the fins in two or three pieces ; take all the brawn front 
the bones, cut it in pieces of about two inches fquare ; take 
the white meat, put fome butter at the bottom of a ftew pan, 
put your meat in, and fweat it gently over a flow fire till al- 
roolt done ; take it out of the liquor, and cut it in pieces about 
the bignefs of a goofe's egg ; take the lungs and heart, and 
cover them with veal-broth ; feafon with an onion, fweet 
herbs, and a little beat fpice (always obferve to boil the liver 
by itfelf) ; ftew it till tender, take the lungs out, and cut 
them in pieces ; ftrain off the liquor through a fieve : take a 
pound of butter and put in a large ftew-pan, big enough to 
hold all the turtle, and melt it ; put half a pound of flour in, 
and flir it till it is fmooth ; put in the liquor, and keep ftirring 
it till it is well mixed, if lumpy ftrain it through a fieve ; put 
in your meat of nil forts, a great many force-meat balls and 
cgg-b^lir, and put in three pints of Madeira wine 3 feafon 
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with pepper and fait, and Cayenne pepper pretty high ; flew it 
three quarters of an 'hour, add the juice of two lemons ; have 
your deep fhcll baked, put fome into the Ihells, and bake it or 
£rown it with a hot iron, and ferve the reft in tureens, 
N. B. This is for a turtle of fixty pounds weight. 

To make a Mock Turtle. 

TAKE a large calf's head with the {kin on, well fcalded 
and cleaned, boil it three quarters of an hour ; take it out, and 
flit it down the face, take all the fkin and meat from the bones 
as clean as poffible, 'be careful you do not break off the ears ; 
lay it on a dreiler, and hi J tlje ears full of force-meat, tie them 
round with a cloth ; take out the eyes, and pick all the meat 
from the bones, put it in a large ftew-pan with the beft and 
jfatteft parts of another head without the (kin, boiled as long as 
the above, and three quarts of veal-gravy ; lay the fkin on the 
meat, with the fldh fide up, and cover the pan elofe, and let 
it ftew one hour over a moderate fire ; put in three fvveet- 
breads cut in pieces, two ounces of truffles and morplls, four 
artichoke bottoms, boiled and cut in four pieces each, an an- 
chovie boned and chopt fmal!,' feafon it pretty high with fait and 
Cayenne pepper, put in half a lemon, three pints of Madeira 
ivine, two fpoonfuls of catchup, one of lemon pickle, half a 
pint of pickled or frefh mufhrooms, a quarter of a pound of 
butter rolled in flour, and let it all ftew half an hour longer ; 
take the yolks of four eggs boiled hard, and the brains of both 
heads boiled, cut the brains in pieces of the fize of a nutmeg, 
make a rich force-meat, and roll it up in a veal caul, and 
then in a cloth, and boil it one hour ; cut it in three parts, 
the middle piece the largeft ; put the meat into the difh, and 
lay the head over it, the fkin-fide uppermoft ; put the largeft: 
piece of force-meat between the ears, the other two dices at 
the narrow end, oppofite each other; put the brains, eggs, 
mufhrooms, &c. over and round it, and pour the liquor hot 
upon it, and fend it up as .quick as poflible, as it foon gets 
cold. 

To make Ice-Cream. 

PARE and ftone twelve ripe apricots, and fcald them, beat 
them fine in a mortar, add to them fix ounces of double re- 
fined fugar, and a pint of fcalding cream, and work it through 
a ficve ; put it in a tin with a clofe cover, and fet it in a tub cf 
ice broken fmall, with four handfuls of fait mixed among 
i- .... the 



4 

t 

Digitized by Google 



348 THE ART OF COOKERY 

the ice. When you fee your cream grows thick round the 
edges of your tin, ftir it well, and put it in again till it is quite 
fhick ; when the cream is alt froze up, take it out of the tin* 
and put it into the mould you intend to turn it out of ; put on 
the lid, and have another tub of fait and ice ready as before • 
put the mould in the middle, and lay the ice under and over 
it ; let it ftand four hours, and never turn it out till the 
moment you want it, then dip the mould in cold fprincr- 
water, and turn it into a plate. You may do any fort of fruit 
the iame way. 

♦ 

A Turkey, &c. in Jelly.' 

BOIL a turkey, or a fowl, as white as you can, let it ftand 
till cold, and have ready a jelly made thus : take a fowl, (kiii 
it, take off all the far, do not cut it to pieces, nor break the 
bones; take four pounds of a leg of veal, without any fat or 
fkin, put it into a well-tinned fauce-pan, put to it full three 
uarts of water, fet it on a very clear fire till it begins to 
mmer ; be fure to fkim it well, but take great care it does 
not boil. When it is well fkimmed, fet it fo as it will but 
juft feem to fimmer ; put to it two large blades of mace, half 
a nutmeg, and twenty corns of white-pepper, a little bit of 
lemon-peel as big as a fixpence. This will take fix or feven 
hours doing. When you think it is a ftiff jelly, which you 
will know by taking a little out to cool, be fure to flcim off all 
the fat, if any, and be fure not to ftir the meat in the fauce- 
pan. A quarter of an hour before it is done, throw in a large 
tea-fpoonful of fait, fqueeze in the juice of half a fine Seville 
orange or lemon ; when you think it is enough* ftrain it off 
through a clean fieve, but do not pour it off quite to the bot- 
tom, for fear of fettlings. Lay the turkey or fowl in the dim 
you intend to fend it to the table in, beat up the whites of 
fix eggs to a froth, and put thejiquor to it, then boil it five 
or fix minutes, and run it through a jelly-bag till it is very 
clear, then pour the liquor over it, let it nand till quite cold ^ 
colour feme of the jelly in different colours, and when it is 
near cold, with a fpoon fprrnkle it over in what form or fancy 
you pleafe, and fend it to table. A few naftertium flowers 
Ituck here and there look pretty, if you can get them ; but le- 
mon, and all thofe things, are entirely fancy. This is a very, 
pretty dim for a cold collation, or a fupper. 

All forts of hirds or fowls may be done this way. 
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To make Citron: 

QUARTER your melon, and take out all the infide, then 
put iiito the fyrup as much as will cover the coat j Jet it boil in 
the fyrup tilt the coat is as tender as the inward part, then put 
them in the pot with as much fyrup as will cover them. Let 
them ftand for two or three days, that the fyrup may penetrate 
through them, and boil your fyrup to a candy height, with 
as much mountain-wine as will wet your fyrup, clarify it, 
and then boil it to a candy height : then dip in the quarters, 
and lay them on a five to dry, and fct them before a flow fire, 
or put them in a flow oven till dry. Obferve that your melon 
is but half ripe, and when they are dry put them in deal boxes 
in paper. 

To Candy Cherries or Green Gages. 

DTP the ftalks and leaves in white-wine vinegar boiling 
then fcald them in fyrup ; take them out and boil the fyrup to 
a candy height ; dip in the cherries, and hang them to dry 
with the cherries downwards. Dry them before the lire, or 
in the fun. Then take the plums, after boiling them in a thin 
fyrup, peel off the fkin and candy them, and fo hang them up 
to dry. 

To take Iron-molds out of Linen. » 

TAKE forrel, bruife it well in a mortar, fqueeze it through 
a cloth, bottle it, and keep it for ufe. Take a little of the above 
juice, in a filver or tin fauce-pan, boil it over a lamp, as it boils 
dip in the iron-mold, do not rub it, but only fqueeze it. As 
foon as the iron-mold is out, throw it into cold water. 

To make India Pickle. 

TO a gallon of vinegar, one pound of garlick, three quar- 
ters of a pound of long-pepper, a pint of muftard-feed, one 
pound of ginger, and two ounces of turmerick ; the garlick 
muft be laid in fait three days, then wiped clean and dried 
in the fun ; the long-pepper broke, and the muitard- feed 
bruifed : mix all together in the vinegar ; then take two large « 
hard cabbages, and two cauliflowers, cut them in quarters, and 
fait them well ; let them lie three days, and dry them well in 
the fun. 

N. B. The ginger mull: lie twenty-four hours in fait and . 
water, then cue frull, and laid in fait three days. . 
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To prevent the Infetlion among Homed Cattle. 

MAKE an iflue in the dewlapi, put in a peg of black heller 
bore, and rub all the vents both behind and before with tar. 

— 1 

NECESSARY DIRECTIONS) 

Whereby the Reader may eafily attain the ufeful Art of 

CARVING* 

To cut up a Turkey. 

RAISE the leg, open the joint, but be fure not to take off 
the leg \ lace down both fides of the breaft, and open the 
pinion of the breaft, but do not take it off ; raife the merry- 
thought between the breafl-bone and the top ; raife the brawn, 
and turn it outward on both fides, but be careful not to cut it 
off, nor break it; divide the wing-pinions from the joint next 
the body, and flick each pinion where the brawn was turned 
out ; cut of} the {harp end of the pinion, and the middle-piece 
will fit the place exactly. 

A buftard, capon, or pheafant, is cut up in the fame man- 
ner. 

To rear a Goofa 

CUT off* both legs in the manner of moulders of Iamb; take 
off the belly-piece clofe to the extremity of the breaft ; lace 
the goofe down both fides of the qreaft, about half an inch 
from the (harp bone : divide the pinions and the flefli firft 
laced with your knife, which muft be raifed from the bone, 
and taken off with the pinion from the body ; then cut off 
the merry-thought, and cut another flice from the breaft- 
bone, quite through ; laftly, turn up the carcafej cutting it 
aftlnder, the back above the loin-bones. 

To unbrace a Mallard or Duch 

FIRST, raife the pinions and legs, but cut them not off ; 
then raife the merry-thought from the breaft, and lace it down 
both fides with your knifes 
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To unlace a Coney. ^ 

THE back muft be turned downward, and the apron di- 
vided from the belly ; this done, flip in your knife between 
the kidneys, loofening the flefh on each hde ; then turn the 
belly, cut the back crofs-ways between the wings, draw your 
knife down both fides of the back-bone, dividing the fides 
and leg from the back. Obferve not to pull the leg too 
violently from the bone, when you open the fide, but with 
great exa&nefs lay open the fides from the fcut to the fliould- 
er ; and then put the legs together. 

To wing a Partridge er Quail. 

AFTER having raifed the legs and wings, ufe fait and 
powdered ginger for fauce. 

To allay a Pheafant or Teal. 

THIS differs in nothing from the foregoing, but that you 
muft ufe fait only for fauce. 

To difmember a Hern. 

CUT off the legs, lace die breaft down each fide, and open 
the breaft-pinion, without cutting it off ; raife the merry- 
thought between the breaft-bone and the top of it ; then raife 
the brawn, turning it outward on both fides ; but break it not, 
nor cut it off ; fever the wing-pinion from the joint neareft the 
.body, flicking the pinions in the place where the brawn was ; 
remember to cut off the fharp end of the pinion, and fupply 
the place with the middle-piece. 

In this manner fome people cut up a capon or pheafant, 
and likewife a bittern, ufing no fauce but fait. 

• 

To thigh a Woodcock. 

THE legs and wings muft be raifed in the manner of a 
fowl, only open the head for the brains. And fo you thigh 
curlews, plover, or fnipe, ufing no fauce but fait. 

1 . To difplay a Crane. . 

AFTER his legs are unfolded, cut off the wings ; tab? 
them up, and fauce them with powdered ginger^ vinegar, 
kit, and mujtard. 

To 
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To lift a Swan. 

| 

SLIT it fairly down the middle of the breaft, clean through 
the back, from the neck to the rump ; divide it in two parts, 
neither breaking or tearing the flem ; then lay the halves in 
a charger, the flit fides downwards ; throw fait upon it, and 
fet it again on the table. The fauce muft be chaldron 
ferved up in faucers. 
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Obfervations on preferving Salt Meat, To as to keep it mellow 
and fine for three or four Months ; and to prcferve Potted 
Butter. 

>T*AKE care when you fait your meat in the fummer, that 
* it be quite cool after it comes from the butcher's ; the 
Way is, to lay it on cold bricks for a few hours, and when 
you fait it, lay it upon an inclining board, to drain off the 
blood ; then fait it afrefh, add to every pound of fait half a 
pound of Lifbon fugar, and turn it in the pickle every day ; at 
the month's end it will be fine. • The fait which is commonly 
iifed hardens and fpoils all the meat *, the right fort is that 
called Lowndes's fait ; it comes from Nantwich in Chemire : 
there is a very fine fort that comes from Maiden in Effex, and 
from Suffolk, which is the reafon of that butter being finer 
than any other ; and if every body would make ufe of that fait 
in potting butter, we mould not have fo much bad come to 
market ; obferving all the general rules of a dairy. If you 
keep your meat long in fait, half the quantity of fugar will 
do ; and then beftow loaf fugar, it will eat much finer. This 
pickle cannot be called extravagant, becaufe it will keep a 
great while ; at three or four months end, boil it up ; if you 
fiave no meat in the pickle, fkim it, and when cold, only add 
a little more fait and fugar to the next meat you put in, and it 
will be good a twelvemonth longer. 

Take a leg of mutton-piece, veiny or thick flank-piece, 
without any bone, pickled as above, only add to every pound 
of fait an ounce of falt-petre ; after being a month or two in 
the pickle, take it out, and lay it in foft-water a few hours, 
then roaft it ; it eats fine. A leg of mutton or moulder of veal • 
does the fame. It is a very good thing'where a market is at a 
great diftance, and a large family obliged to provide a great 
deal of meat. 

As to the; pickling of hams and tongues, you have the receipt 
in the foregoing chapters but ule either of thefe fine falts, and 

A a they 
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they will be equal to any Bayonne hams, provided your pork- 
ling is fine and well fed. 

7i Mock-Turtle Soup. 

TAKE a calf's head* and fcald the hair off as you would a 
pig, and wafh it very clean ; boil it in a large pot of water 
half an hour ; then cut all the fkin off by itfelf, take the 
tongue out ; take the brothr made of a knuckle of veal, put in 
the tongue and flcin, with three large onions, half an ounce of 
cloves and mace, and half a nutmeg beat fine, all forts of 
fweet herbs chopped fine, and three anchovies, ftew it till 
tender, then take out the meat, and cut it in pieces about two 
inches fquare, and the tongue in flices; mind to (kin the 
tongue; ftrain the liquor through a fieve; take half a pound 
of butter, and put in the ftew-pan, melt it, and put in a 
quarter of a pound of flour, keep it ftirring till it is fmooth, 
then put in the liquor ; keeping it ftirring till all is in, if lumpy 
ftrain it through a fieve; then put to your meat a bottle of 
Madeira wine, feafon with pepper and fait, and Cayenne pepper 
pretty high ; put in force-meat balls and egg -balls boiled, 
the juice of two lemons, ftew it one hour gently, and then 
ferve it up in tureens. 

N. B. If it is too thick, put fome more broth in before you 
ftew it the laft time. 

' t§ drefs Haddocks after the Spanijk Way. • , 

TAKE a haddock, waftied very clean and dried, and' boil 
it nicely ; than take a quarter of a pint of oil in a ftew-pan, 
feafon it with mace, cloves, and nutmeg, pepper and fait, two 
cloves of garlick, fome love-apples, when in feafon, a little 
vinegar ; put in the fifh, cover it clofe, and let it ftew half an 
hour over a flow fire. 

Flounders done the fame way are very good. 

To drefs Haddocks the Jews Way. 

TAKE two large fine haddocks, wafh them very clean, cut 
them in flices about three inches thick, and dry them in a 
cloth ; take a gill either of oil or butter in a ftew-pan, a mid- 
dling onion cut fmall, a handful of parfley waftied and cut 
fmall ; let it juft boil up in either butter or oil, then put in 
the fifh; feafon it with beaten mace, pepper, and fait, half a 
pint of foft water; let it ftew foitly, till it U thoroughly done ; 

then 
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then take the volks of two eggs, beat up with the juice of a 
lemon, and juft as it is done enough, throw it over, and fend 
it to table. 

A Spanijh Peas -Soup. 

TAKE one pound of Spanifti peas, and lay them in water 
the night before you ufe them ; then take a gallon of water, 
one quart of fine fweet oil, a head of garlick ; cover the pot 
clofe, and let it boil till the peas are \ then feafon with 
pepper arid fait ; then beat the yolk of an egg, and vinegar to 
your palate ; poach fome eggs, lay on the difh on fippets/and 
pour the foup on them. Send it to table. 

Tc make Onion-Soup the Spanijh Way. 

TAKE two large Spanifli onions, peel and flice them ; let 
them boil very foftly in half a pint of fweet-oil till the onions 
are very foft 5 then pour on them three pints of boiling, water \ 
feafon with beaten pepper, fait, a little beaten clove and mace, 
two fpoonfuls of vinegar, a handful of parfley wafticd clean, 
and chopped fine ; let it boil faft a quarter of an hour ; in the 
mean time, get fome fippets to cover the bottom of the dim, 
fried quick, not hard ; lay them in the difh, and cover each 
fippet with a poached egg ; beat up the yolks of two eggs, and 
throw over them ; pour in your foup, and fend it to table. 

Garlick and forrel done the fame way, eats well. 

Milk-Soup the Dutch Way. 

TAKE a quart of milk, boil it with cinnamon and moift 
fugar ; put fippets in the difh, pour the milk over it, and fet it 
over a charcoal fire to fimmer till the bread is foft. Take the 
voiles of two eggs, beat them up, and mix it with a little of the 
milk, and throw it in \ mix it all together, and fend it up to 
table. 

Fijh Pajics tbe Italian Way. 

TAKE fome flour, and knead it with oil ; take a flice of fal- 
mon; feafon it with pepper and fait, and dip into fweet-oil, 
chop an onion and parfley fine, and ftrew over it; lay it in the 
pafte, and double it up in the (hape of a flice of falmon : take 
a piece of white paper, oil it, and lay under the pafty, and 
bake it ; it is beft cold, and will keep a month. 
g Mackarel done the fame way, head and tail together folded, 
m a pafty, eats fine. 

. A a 2 * Jfparagus 

* 

1 

\ 
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Afparagus dreffed the fame way. 

TAKE the afparagus, break them in pieces, then boil them 
fort, and drain the water from them : take a little oil, water, 
and vinegar, let it boil, feafon it with pepper and fait, throw 
in tjie afparagus, and thicken with yolks of eggs. 

Endive done this way is good ; the Spaniards add fugar, but 
that fpoils them. Green peas done as above are very good ; 
only add a lettuce cut fmall, and two or three onions, and 
leave out the eggs, * 

Red Cabbage drejfed after the Dutch Way^ good for a cold in the 

Breafl. 

TAKE the cabbage, cut it fmall, and boil it foft, then drain 
it, and put it in a ftew-pan, with a fufficient quantity of oil 
and butter, a little water and vinegar, and an onion cut fmall ; 
feafon it with pepper and fait, and let it funnier on a flow fire, 
till all the liquor is wafted. 

Cauliflowers dreffed the Spanijb Way. 

BOIL them, but not too much ; then drain them, and put 
them into a ftew-pan ; to a large cauliflower put a quarter of a 
pint of fweet oil, and two or three cloves of garlick ; let them 
fry till brown ; then feafon them with pepper and fait, two or 
three fpoonfuls of vinegar; cover the pan veryclofe, and let 
them fimmer over a very flow fire an hour. 

Carrots and French Beam dreffed the Dutcb Way. 

SLICE the carrots very thin, and juft cover them with wa- 
ter ; feafon them with pepper and fait, cut a good many onions 
and parfley fmall, a piece of butter ; let them fimmer over a 
flow fire till done. Do French beans the fame way. 

Beans dreffed the German Way. 

TAKE a large bunch of onions, peel and flice them, a great 
quantity of parfley wafhed and cut fmall, throw them into a 
ftew-pan, with a pound of butter ; feafon them well with pep- 
per and fait, put in two quarts of beans i cover them cbfe, 
and let them do till the beans are brown, fliaking the pan often. 
Do peas the fame way. 

Jrticbok 
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Artichoke Suckers drejfcd the Spanijh Way. 

CLEAN and wafh them, and cut them in halves ; then boil 
them in water, drain them from the water, and put them into 
aftew-pan, with a little oil, a little water, and a little vine- 
gar ; feafon them with pepper and fait ; ftew them a little 
while, and then thicken them with yolks of eggs. 

They make a pretty garnifh done thus; clean them, and half 
boil them ; then dry them, flour them, and dip them in yolks 
of eggs, and fry them brown. 

To dry Pears without Sugar. 

TAKE the Norwich pears, pare them with a knife, and put 
them in an earthen pot, and bake them not too foft i put them 
into a white plate pan, and put dry ftraw under them, and lay 
them in an oven after bread is drawn, and everyday warm the 
oven to the degree of heat as when the bread is newly drawn. 
Within one week they muft be dry. 

Ginger Tablet. 

MELT a pound of loaf-fugar with a little bit of butter over 
the fire, and put inan ounce of pounded ginger ; keep it ftir- 
ring till it begins to rife into a froth, then pour it into pewter 
plates, and let it ftand to cool. The platter muft be rubbed 
with a little oil, and then put them in a china difh, and fend 
them to table. Garnifh with flo\yers of any kind, 

Artichokes freferved the Spanijh Way. 

TAKE the largeft you can get, cut the tops of the leaves 
off, warn them well and drain them ; to every artichoke pour 
in a large fpoonful of oil ; feafon with pepper and fait. Send 
them to the oven, and bake them, they will keep a year. 

N. B. The Italians, French, Portuguefe, and Spaniards, 
have variety of ways of drefling fifti, which we have not, vii. 

As making fifh-foups, ragoos, pies, &c. 

For their loups they ufe no gravy, nor in their fauces, think- 
ing it improper to mix flefh and fim together ; but make their 
fifh-foups with fifh, viz. either of craw-fifli, lobfters, &c. 
taking only the juice of them : 

FOR EXAMPLE. 
TAKE your craw- fifh, tie them up in a muflin rag, and boil 
them i then prefs out their juice for the abovcfaid ufe. 

A a 3 For 
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F$r their Pies. 

THEY make fome of carp ; others of different fifh : and 
fome they make like our minced pies, viz. They take a carp, 
and cut the flefh from the bones, and mince it, adding cur- 
rants, &c. ' a 

Almond R'c<?. 

BLANCH the almonds, and pound them in a marble or 
wooden mortar, and mix them in a little boiling water ; prefs 
them as long as there is any milk in the almonds \ adding frefli 
water every time ; to every quart of almond juice, a quarter of 
a pound of rice, and two or three fpoonfuls of orange-flower- 
water ; mix them all together, and fimmer it over a very flow 
charcoal fire, keep ftirring it often ; when done, fweeten it to 
your palate; put it into plates, and throw beaten cinnamon 
over it. 

i 

Sham CJioiolate. 

TAKE a pint of milk, boil it^over a flow fire, with fome 
whole cinnamon, and fweeten it with Lifbon fugar ; beat up 
the yolks of three eggs, throw all together into a chocolate- 
pot, and mill it one way, or it will turn. Serve it up in cho- 
colate-cups. 

Marmalade of Eggs the Jews Way. 

TAKE the yolks «.f twenty -four eggs, beat them for an 
hour ; clarify one pound of the beft moift fugar, four fpoonfuls 
of orange-flower- water, one ounce of blanched and pounded 
almonds ; ftir all together over a very flow charcoal fire, keep- 
ing ftirring it all the while one way, till it comes to a confid- 
ence ; then put it into coffee-cups, and throw a little beaten 
cinnamon on the top of the cups. 

This marmalade, mixed with pounded almonds, with orange- 
peel, and citron, are made in cakes of all fliapes, fuch as birds, 
filh, and fruit, 

• A Cake the Spanijh Way, 

TAKE twelve eggs, three quarters of a pound of the beft 
moift fugar, mill them in a chocolate-mill, till they are all of a 
lather ; then mix in one pound of flour, half a pound of pound- 
ed almonds, two ounces of candied orange-peel, two ounces of 

citron, 
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citron, four large fpoonfuls of orange-water, half an ounce of 
cinnamon, and a glafs of fack. It is better when baked in a 
flow oven. 

Another Way. 

TAKE one pound of flour, one pound of butter, eight eggs, 
one pint of boiling milk, two or three fpoonfuls of ale yeaft, 
or a glafs of French brandy 5 beat all well together j then fet it 
before the fire in a pan, where there is room for it to rife ; co- 
ver it clofe with a cloth and flannel, that no air comes to it ; 
when you think it is raifed fufficiently, mix half a pound of the 
beft moift fugar, an ounce of cinnamon beat fine ; four fpoon- 
fuls of orange-flower-water, one ounce of candied orange-peel| 
one ounce of citron, mix all well together, and bake it. 

To dry Plums, 

TAKE pear-plums, fair and clear coloured, weigh them, 
and flit them up the fides ; put them into a broad pan, and fill 
it full of water, fet them over a very flow fire ; take care that 
the (kin does not come off when they are tender take therrt 
up, and to every pound of plums put a pound of fugar, ftrew 
a little on the bottom of a large filver bafon ; then lay your 
plums in, one by one, and ftrew the remainder of your fugar 
over them ; fet them into your ftove all night,, with a good 
warm lire the next dav j heat them, and fet them into your 
ftove again, and let them ftand two days more, turning them 
every day j then take them out of the iyrup, and lay them on 
glafs plates to dry, ♦ 

- To make Sugar of Pearl, 

TAKE damafk rofe-water half a pint, one pound of fine 
fugar, half an ounce of prepared pearl beat to powder, eight 
leaves of beaten gold ; boil them together according to art ; add 
the pearl and gold leaves when juft done, then caft them on 3 
marble. ' 

71 make Fruit-Wafers, of Codlins, Plums y &c. 
TAKE the pulp of any fruit rubbed through a hair-fieve, 
and to every three ounces of fruit take fix ounces of fugar finely 
fifted. Dry the fugar very well till it be very hot ; heat the 
pulp alfo till it be very hot ; then mix it, and fet over a flow 
charcoal lire, till it be almoft a-boiling, then pour it into glafles 

A a 4 or 
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of trenchers, and fct it in the ftove till you fee it will leave the 
glaiTes , but before it begins to candy, turn them on papers 
in what form you pleafc. You may colour them red with 
clove-gilly-flowers fteeped in the juice of lemon. 

To make mite Wafers. 

BEAT the yolk of an egg, and mix it with a quarter of a 
pint of fair water ; then mix half a pound of beft flour, and 
thin it with damaflc-rofe-water till you think it of a proper 
thiCknefs to bake. Sweeten it to your palate with fine fugar 
finely fifted. 

To make Brown Wafers. 

TAKE a quart of ordinary cream, then take the yolks of 
three or four eg:;s, and as much fine flour as will make it into, 
a thin batter ; fweeten it with three quarters of a pound of fine 
fugar finely fearced, and as much pounded cinnamon as will 

make it tafte. Do not mix them till the cream be cold j butter 

• 

your pans, and make them very hot before you bake them. 

How to dry Peaches. 
TAKE the faircft and ripL'ft peaches, pare them into fair, 
water ; take their weight in double-refined fugar, of one half 
make a very thin fyrup ; then put in your peaencs, boiling them 
till they look clear, , then fplit and ftone them. Boil them till 
they are very tender, ay them a draining, take the other half 
of the fugar, and b >ii, it almoft to a candy ; then put in your 
peaches, and let them lie all night, then lay them on a glafs, 
and fet them in a ftove till they are dry. If they are fugared 
top much, wipe them with a wet cloth a little : let the firft fy- 
rup be very thin, a quart of water to a pound of fugar. 

How to make Almond Knots. 

TAKE two pounds of almonds, and blanch them in hot 
water j beat them in a mortar, to a very fine pafte, with rofe- 
water ; do what you can to keep them from oiling. Take a 
pound of double-refined fugar, fifted through a lawn fieve, 
leave out fome to make up your knots, put the reft into a pan 
upon the fire, till it is fcaldinghot, and at the fame time have 
your almonds fcalding hot in another pan ; then mix them to- 
gether with the whites of three eggs beaten to froth, and let 
it ftand till it is cold, then roll it with fome of the fugar you 
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left out, and lay them in platters of paper. They will i'.ot roll 
into any fhape, but lay them as well as you can, and bake them 
in a cool oven; it muft not be hot,neither muft they be coloured. 

To preferve Apricots, 

TAKE your apricots and pare them, then ftone what you 
can, whole ; then give them a light boiling in a pint of water, 
or according to your quantity of fruit j then take the weight of 
your apricots in fugar, and take the liquor which you boil 
them in and your iugar, and boil it till it comes to a fyrup, 
and give them a light boiling, taking off the fcum as it rifes. 
When the fyrup jellies, it is enough ; then take up the apri- 
cots, and cover them with the jelly, and put cut paper over 
them, and lay them down when cold. 

How to make Almond Milk for a Wajh. 

TAKE five ounces of bitter almonds, blanch them and beat 
them in a marble mortar very fine. You may put in a fpoonful 
of fack when you beat them ; then take the whites of three 
new-laid eggs, three pints of fpring-water, and one pint of 
. iack. Mix them all very well together ; then ftrain it through 
a fine cloth, and put it into a bottle, and keep it for ufe. You 
may put in lemon, orpowder of pearl, when you make ufe of it. 

How to make Goofeberry Wafers. 

TAKE goofeberries before they are ready for preferving, 
put off the black heads, and boil them with as much water as 
will cover them all, to mafh ; then pafs the liquor and all, as 
it wil{ run, through a hair-fieve, and put fome pulp through 
with a fpoon, but not too near. It is to be pulped neither too 
thick nor too thin ; meafure it, and to a gill of it take half a 
pound of double-refined fugar ; dry it, put it to your pulp, and 
let it fcald on, a flow fire, not to boil at all. Stir it very well, 
and then will rife a frothy white fcum, which take clear ofF 
as it rifes ; you muft fcald and fkim it till no fcum rifes, and it 
comes clean from the pan-fide, then take it off, and let it cool 
a little. Have ready meets of glafs very fmooth, about the 
thicknefs of parchment, which is not very thick. You muft 
fpread it on the glafles with a knife, very thin, even, and 
fmooth, then fet it in the ftove with a flow fire : if you do it 
in the morning, at night you muft cut it into long pieces with 
a broad cafe-knife, arid put your knife clear under it, and fold 
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in two or three times over, and lay them in a ftove, turning 
them fometimes till they are pretty dry ; but do not keep them 
too lonps for they will lofe their colour. If they do not come 
clean orT your glafles at night, keep them till next morning, 

How to make the thin Apricot Chips* 

TAKE your apricots or peaches, pare them and cut them 
very thin into chips, and take three quarters of their weight in 
fu^ar, it being finely fearced ; then put the fugar and the apri- 
cots into a pewter dim, and fet them upon coals ; and when 
the fuirar is all diflblved, turn them upon the edge of the difh 
out of the fyrup, and fo fet them by, Keep them turning till 
th?v have drank up the fyrup \ be lure they never boil. They 
muft be warmed in the fyrup once every day, and fo laid ouj 
upon the cd^e of the difh till the fyrup be drank.. 

To preferve Golden Pippins. 

TAKE the rind of an orange, and boil it very tender, lay 
it in cold water for three days ; take two dozen of golden pip- 
pins, pare, core, quarter them, and boil them to a ftrong 
jelly, and run it through a jelly-bag till it is clear ; take the 
fame quantity of pippins, pare them, and take out the cores^ 
put three pounds of loaf fugar in a preferving-pan, with three 
half pints of fpring-water ; when it boils, fkim it well, and 
put in your pippins, with the orange-rind, cut in long thin flips, 
let them boil faff till the fugar is thick, and will almoft candy, 
then put in three half-pints of pippin jelly, and boil it fafl till 
the jelly is clear ; then fqueeze in the juice of a lemon, give it 
a boil, and put them in pots or glafles, with the orange-peel. 
You may ufe lemon-peel inftead of orange, but then you muf^ 
only boil it, not foak it. 

To preferve Grapes* 

GET fome fine grapes, not over ripe, either red or white, 
but Very clofe* and pick all the fpecked ones ; put them in ajar, 
with a quarter of a pound of fugar-candy, and fill the jar with 
common brandy ; tie them down clofe, and keep them in a 
dry cold place. You may do morella cherries the fame way. 

To preferve Green Codlings. 

GATHER your codlings when they are the fize of a wal- 
nut, with the (talks, and a leaf or two on$ put a handful of 

• vine- 
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vine-leaves into a preferving-pan, then a layer of codlings, 
then vine-leaves, and then codlings, till it is full, and vine- 
leaves pretty thick at top, and fill it with fpring water, cover 
it clofe to keep in the fteam, and fet it on a flow fire till they 
grow foft then take them out, and take off the (kins with a, 
penknife, and then put them in the fame water again with the 
vine-leaves, which muft be quite cold, er it will make them 
crack ; put in a little rock-allum, and fet them over a flow 
fire till they are green* then take them out, and lay them on 
a lieve to drain. Make a good fyrup, and give them a gentle 
boil for three days, then put them in fmall jars, with brandy-! 
paper over them, and tie them down tight. 

How to make Blackberry IVine. 

TAKE .your berries when full ripe, put them into a large 
veflel of wood or ftone, with a fpieket in it, and pour upon 
them as much boiling water as will juft appear at the top of 
them ; as foon as you can endure your hand in them, bruife 
them very well, till all the berries be broke : then let them 
(rand clofe covered till the berries be well wrought up to the 
top, which ufually is three or four davs ; then draw off the 
clear juice into another veflel ; and add to every ten quarts of 
this liquor one pound of fugar, ftir it well in, and let it ftand 
to work in another veflel like the firft, a week or ten days ; 
then draw it off at the fpieket through a jelly -bag, into a large 
veflel; take four ounces of ifinglafs, lay it in deep twelve 
hours in a pint of white-wine ; the next morning boil it till it 
be all diflblved, upon a flow fire ; then take a gallon of your 
blackberry juice, put in the diflblved ifinglafs, give it a 'boil 
together, and put it in hot. 

pje bejl Way to make Raifin JVine. 

TAKE a clean wine or brandy hogfhead ; take great care it 
is very fweetand clean, put in two hundred of raifins, ftalks 
and all, and then fill the veflel with fine clear fpring water ; 
let it ftand till you think it has done hifSng, then throw in 
two quarts of fine French brandy ; put in the bung (lightly, 
and in about three weeks or a month, if you are fure ir has 
done fretting, (lop it down clofe ; let it ftand fix months, peg 
it near the top, and if you find it very fine and good, fit for 
drinking, bottle it off, orelfeftop it up again, and let it ftand 
fix months longer. It (hould ftand fix months in the bottle. 
This is by much the heft way of making it, as I have feen by 

experience, 
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experience, as the wine will be much ftronger, but lefs of it: 
the different forts of raifms make quite a different wine ; and 
alter you have drawn off all the wine, throw on ten gallons of 
fpring water ; take off the head of the barrel, and ftir it well 
twice a day, preffing the raifms as well as you can ; let it 
ffond a fortnight or three weeks, then draw it off into a proper 
Yeflel to hold it, and fqueeze the raifins well ; add two quarts 
of brandy, and two quarts of fyrup of elderberries, flop it • 
clofe when it has done working, and in about three months it 
will be fit tor drinking. If you do not chufe to make this fe- 
cond wine, fill your hogfhead with fpring water, and fet it 
In the fun for three or four months, and it will make excellent 
vinegar. 

How to freferve Wlnte Quinces whole. 

TAKE the weight of your quinces in fugar, and put a pint 
of water to a pound of fugar, make it into a fyrup, and clarify 
it ; then core your quince and pare it, put it into vour fyrup, 
and let it boil till it be all clear, then put in three fpoonfuls of 
jelly, which muff be made thus : over night, lay your quince- 
kernels in water, then ftrain them, and put them into your 
quinces, and let them have bu,t one boil afterward. 

How to make Orange Wafers. 

TAKE the beft oranges, and boil them in three or four wa- 
ters, till they be tender, then take out the kernels and the juice, 
and beat them to pulp in a clean marble mortar, and ruh; 
them through a hair fieve j to a pound of thfc pulp take a 
pound and half of double-refined fugar, beaten and fearced ; 
take half of your fugar, and put it into your oranges, and' boil 
it till it ropes ; then take it from the fire, and when it is cold 
make it up in pafte with the other half of your fugar ; make 
but a little at a time, for it will dry too faff ; then with a little 
rolling-pin roll them out as thin as tiffany upon papers ; cut 
them round with a little drinking glafs, and let them dry, an^ 
they will look very clear. . . 

How to make Orange Cakes. 

TAKE the peels of four oranges, being firft pared, and the 
meat taken out, boil them tender, and beat them fmall in a 
marble mortar ; then take the meat of them, and two more 
oranges, your feeds and (kins being picked out, and mix it 
with the peelings that are beaten 5 fet them pn the fire, with a 
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fpoonful or two of orange-flower- water, keeping it ftirring till 
that moirture be pretty well dried up ; then have ready to 
every pound of that pulp, four pounds and a quarter of double- 
refined fugar, finely fearced : make your fugar very hot, and 
dry it upon the fire, and then mix it and the pulp together, 
and fet it on the fire again, till the fugar be very well melted, 
but be fure it does not boil: you may put in a little peel, 
fmall, (hred, or grated, and when'it is cold, draw it up in 
double papers ; dry them before the fire, and when you turn 
them, put two together ; or you may Keep them in deep glafics 
or pots, and dry them as you have occafion. 

How to make White Cakes like China Dijhes. 

TAKE the yolks of two eggs, and two fpoonfuls of facie, 
and as much rofe-water, fome carraway-feeds, and as much 
flour as will make it a pafte ftifF enough to roll very thin : if 
you would have them like dirties, you muft bake them upon 
dilhes buttered. Cut them out into what work you pleafc to 
candy them ; take a /pound of fine fearced fugar perfumed, and 
the white of an egg. and three or four fpoonfuls of rofe water, 
ftir it till it looks white ; and when that pafte is cold, do it 
with a feather on one fide. This candied, let it dry, and do 
the other fide fo, and dry it alfo. 

To make a Lemon Honeycomb. 

TAKE the juice of one lemon, and fweeten it with fine fu- 
gar to your palate; then take a pint of cream, and the white 
of an egg, and put in fome fugar, and beat it up ; and as the 
froth rifes, take it off, and put it on the juice of the lemon, till 
you have taken all the cream off upon the lemon : make it the 
day before you want it, in a dim. that is proper. 

How to dry Cherries. 

TAKE eight pounds of cherries, one pound of the befl pow- 
dered fugar, itone the cherries over a great deep bafon or glafs, 
and lay them one by one in rows, and ftrew a little fugar : & thus 
do till your bafon is full to the top, and let them ftand till the 
next day ; then pour them out into a great pofnip, fet them on 
the fire, let them boil very faft a quarter of an hour, or more ; 
then pour them again into your bafon, and let them ftand two 
or three days ; then take them out, and lay them one by one 
on hair-fieves, and fet them in the fun, or an oven, till thty 
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are dry, turning them every day upon dry fieves : if in the 
oven, it mud be as little warm as you can juft feel it, when 
you hold your hand in it. 

How to make fine Almond-Cakes. 

TAKE a pound of Jordan almonds, blanch them, beat them 
very fine with a little orange-fiower- water, to keep them from 
oiling ; then take a pound and a quarter of fine fugar, boil it to 
a candy height: then put in ^our almonds ; then take two frelh 
lemons, grate off the rind very thin, and put as much Juice as 
to make it of a quick tafte ; then put it into your glafles, and 
fet it into your ftove, ftirring them often, that they do not 
candy: fo when it is a little dry, put it into little cakes upon 
Iheets of glafs to dry. 

How to make Uxlridge-Cahes. 

TAKE a pound of 'wheat- flour, feven pounds of currants, 
half a nutmeg, four pounds of butter, rub your butter cold very 
well amongft the meal drefs your currants very well in the 
flour, butter, and feafoning, and knead it with fo much good 
new yeaft as will make it into a pretty high pafte ; ufually two 
pennyworth of yeaft to that quantity ; after it is kneaded well 
together let it ftand an hour to rife : you may put half a pound 
of pafte in a cake. 

How to make Mead. 

TAKE ten gallons of water, and two gallons of honey, a 
handful of raced ginger ; then take two lemons, cut them in 
pieces, and put them into it, boil it very well, keep it fkim- 
ming; let it ftand all night in the fame velTel you boil it in, the 
next morning barrel it up, with two or three fpoonfuls of good 
yeaft. About three weeks or a month after, you may botde it. 

Marmalade of Cherries. 

TAKE five pounds of cherries, ftoned, and two pounds of 
hard fugar ; Ihred your cherries, wet your fugar with the juice 
that runneth from them ; then put the cherries into the fugar, 
and boil them pretty faft till it be a marmalade ^ when it is 
cold, put it up in glafles for ufe» 

* » 
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To dry Damofins. 

TAKE four pounds of damofins ; take one pound of fine 
fugar, make a fyrup of it, with about a pint of fair water ; then 
put in your damofins, ftir it into your hot fyrup, fo let them 
ftand on a little fire, to keep them warm for half an hour ; 
then put all into a bafon, and covar them, let them ftand till 
the next day ; then put the fyrup from them, and fet it on the 
fire ; and when it is very hot, put it on jour damofins : this 
do twice a day for three days together ; then 'draw the fyrup 
from the damofins, and lay them in an earthen difh, and fet 
them in an oven after bread is drawn ; when the oven is cold, 
take them and turn them, and lay them upon clean dimes \ fet 
them in the fun, or in another oven, till they are dry. 

Marmalade of Quince IVlnte. 

TAKE the quinces, pare them and core them, put them 
into water as you pare them, to be kept from blacking ; then 
boil them fo tender that a quarter of ftraw will go through 
them ; then take their weight of fugar, and beat them, break 
the quinces with the back of a fpoon ; and then put in the fu- , 
gar, and let them boil faft uncovered, till they Hide from the 
bottom of the pan : you may make pafte of the fame, only dry 
it in a ftove, drawing it out into what form you pleafe. 

To preferve Apricots or Plums Green. 

TAKE your plums before they have ftoncs in them, which 
you may know by putting a pin through them ; then coddle 
them in many waters, till they are as green as grafs ; pee! them 
and coddle them again ; you muft take the weight of their, in 
fugar, and make a fyrup ; put to your fugar a jack of water, 
then put them in, fet them on the fire to boil flowly, till they 
be clear, fkimming them often, and they will be very green. 
Put them up in glafTes, and keep them for ufe. 

To preferve Cherries. 

TAKE two pounds of cherries, one pound and an half of 
fugar, half a pint of fair water, melt your fugar in it •, when it 
is melted, put in your other fugar apd your cherries, then boil 
themfoftly, till all the fugar be 'melted ; then boil them faft, 
and fkim them ; take them off two or three t':mes and (hake 
them, and put them on again, and let them boil faft ; and 
when they are of a good colour, and the fyrup will ftand, they 
are enough, 

To 
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To prrfcrve Barberries* 

TAKE the ripeft and beft barberries you can find ; take the 
weight of them in fujar; then pick out the feeds and tops, 
wet yourfugar with the juice ©f them, and make a fyrup; then 
put in your barberries, and when they boil take them off and 
fhakc them, and fet them on again, and let them boil, and re- 
peat the fame, till they are clean enough to put into glaffes. 

• WiggS. 

TAKE three pounds of well-dried flour, one nutmeg, a 
little mace and fait, and almoft: half a pound of carraway-com- 
fits \ mix thefe well together, and melt half a pound of butter 
in a pint of fweet thick cream, fix fpoonfuls of good fack, four 
yolks -and three whites of eggs, and near a pint of good light 
yeaft \ work thefe well together, and cover it, and fet it down 
to the fire to rife : then let them reft, and lay the remainder, 
the half pound of carraways on the top of the wiggs, and put 
them upon papers well floured and dried, and let them have as 
quick an oven as for tarts. 

To make Fruit Wafers ; Codlins or Plums do bejl, 

TAKE the pulp of fruit, rubbed through a hair-fieve, and 
to three ounces of pulp take fix ounces of fugar, finely fearced ; 
dry your fugar very well, tiH it be very hot, heat the pulp alfo 
very hot, and put it to your fugar, and heat it on the fire, till it 
be almoft at boiling ; then pcTur it on the glalTes or trenchers, 
and fet it on the ftove, till you fee it will leave the glafles (but 
before it begins to candy) take them off, and turn them upon 
papers, in v/tiatform you pleafe. You may colour them red 
with clove-gilliflowers fteeped in the juice of lemon. 

To make German Puffs. 

TAKE two fpoonfuls of fine flour, two eggs beat well, 
half a pint of cream or milk, two ounces of melted butter, ftir 
it all well together, and a'dd a little fait and nutmeg ; put 
them in tea-cups, or little deep tin moulds, half full, and 
bake thtm a quarter cf an hour in aijuick oven ; but let it be 
hot enou-h to colour them at top and bottom : turn them fnto 
a diih, and ftrew powder-fugar over them, 

1 Cracknels. 
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Cracknels. ' . 

TAKE half a pound of the whiteft flour, and a pound of 
fugar beaten fmall, two ounces of butter cold, 'one fpoonful of 
carraway-feeds, fteeped all night in vinegar j then put in three 
yolks of eggs , and a little rofe-water, work your pafte altoge- . 
ther ; and after that beat it with a rolling-pin, till it be light ; 
then roll it out thin, and cut it with a glafs, lay it thin on - 
plates buttered, and prick them with a pin ; then take the yolks 
of two eggs, beaten with rofe-water, and rub them over with 
it j then let them into a pretty quick oven, and when they are 
bro wn take them out and lay them in a dry place. 

T 1 make Orange Loaves, 

TAKE your orange, and cut a round hole in the top, take 
out all the meat, and as much of the white as you can, with- 
out breaking the (kin ; then boil them in water till tender, fhift- 
ing the water till it is not bitter, then take them up and wipe 
them dry ; then take a pound of fine fugar, a quart of waterj or 
in proportion to the oranges ; boil it, and take off the fcum as it 
rifeth ; then put in your oranges ; and let them boil a little, and 
let them lie a day or two in the fyrup ; then take the yolks of 
two eggs, a quarter of a pint of cream (or more), beat them well 
together, then grate in two Naples bifcuits (or white bread), 
a quarter of a pound of butter, and four fpoonfuls of fack ; 
mix it all together till your butter is melted, then fill the 
oranges with it, and bake them in a flow oven as lone as you 
would a cuftard, then ftick in fome cut citron* and nil them 
up wkh fack, butter, and fugar grated over. 

* • 

To make a Lemon Tower or Pudding. 
GRATE the outward rind of three lemons; take three 
quarters of a • ound of fugar, and the fame of butter, the yolks 
of eight eggs, beat them in a marble mortar at leafr. an hour, 
then lay a thin rich cruft in the bottom of the dim you bake it 
in, as you may fomething alfo over it : three quarters of an hour 
will bake it. Make an orange -pud(ling the fame way, but pare 
the rinds, and boil them firft in feveral waters, till the bitter- 
nefs is boiled out. 

How to make the Clear Lemon Cream. 

•TAKE a gill of clear water, infufe it in the rind of a lemon, 
till it taftes of it ; then take the whites of fix eggs, the juice 
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of four lemons ; beat all well together, and run them through 
a hair-ficve, fwceten them with double -refined fugar, and fet 
them on the fire, not too hot, keeping ftirring ; and when it is 
thick enough, take it off. 

How to make Chocolate. 

TAKE fix pounds of cocoa-nuts, one pound of anife-feeds, 
four ounces of long pepper, one of cinnamon, a quarter of a 
pound of almonds, one pound of piftachios, as much achiote 
as will make it the colour of brick, three grains of mufk, and 
as much ambergreafe, fix pounds of loaf- fugar, one ounce of 
nutmegs, dry and beat them, and fearce them through a fine 
fieve ; your almonds muft be beat to a pafte, and mixed with 
the- other ingredients; then dip your fugar in orange-flower 
or* rofe- water, and put it in a flollet, on a very gentle char- 
coal fire ; then put in the fpice, and flew it well together, then 
the mufk and ambergreafe, then put in the cocoa- nuts lalt of 
all, then achiote, wetting it with the water the fugar was dipt 
in ; flew all thefe very well together over a hotter fire than be- 
fore ; then take it up, and put it into boxes, or what form you 
like, and fet it to dry in a warm place. The piftachios and 
almonds mult be a little beat in a mortar, then ground upon a 
flone. 

Another Way to make Chocolate. 

TAKE fix pounds of the befl Spanifh nuts, when parched, 
and cleaned, from the hulls, take three pounds of fugar, two 
ounces of the beft cinnamon, beaten and fifted very fine 5 to 
every two pound of nuts put in three good vanelas, or more or 
lefs as you pleafe ; to every pound of nuts half a drachm of 
raxdamum-leeds, very finely beaten and fearced. 

Che/fe cakes without Currants. 

TAKE two quarts of new milk, fet it as it com»s from the 

cow, with as little run net as you can ; when it is come, break 
it as gently as you can, and whey it well; then pafs it through 
-\ hair-neve, and put it into a marble mortar, and beat into it a 
pound of new butter, warned in rofe-water ; when that is well 
mingled in the curd, take the yolks of fix eggs, and the whites 
of three, beat them very well with a little thickcream and 
fait ; and after you have made the coffins, juft as you put them 
into the craft (which muft not be till you are ready to fet them 
into the oven), then put in your eggs and fugar,. and a whole 

nutmeg 
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nutmeg finely grated ; ftir them all well together, and fo fill 
your crufts ; and if you put a little fine fugar fearccd into the 
cruft, it will roll the thinner and cleaner ; three fpoonfuls of N 
thick fweet cream will be enough to beat up your eggs with. 

How to preferve IVlnte Pear Plums. 

TAKE the fined and clearer! from fpecks you can get ; to a 
pound of plums take a pound and a quarter of fugar, the fineft 
you can get, a pint and a quarter of water ; flit the plums and 
ftone them, and prick them full of holes, faving fome fugar 
beat fine, laid in a bafon ; as you do them, lav them in, and 
llrew fugar over them ; when you^have thus done, have half 
a pound of fugar, and your water, Veady made into a thin fy- 
rupj and a little cold ; put in your plums with the fiit fide 
downwards, fet them on the fire, keep them continually boil- 
ing, neither too flow nor too faft.; take them often oft, make 
them round, and fkim them well, keep them down into the fy- 
rup continually for fear they lofe their colour; when they are 
thoroughly fcalded, ftrew on the reft of your fugar, and keep 
doing fo till they are enough, which you may know by their 
glafing ; towards the latter end boil them up quickly. 

To preferve Currants. 

TAKE the weight of the currants in fugar, pick out the 
feeds ; take to a pound of fugar half a jack of water, let it 
melt, then put in your berries, and let them do very leifurely, 
fkim them, and take them up, let th-; fyrup boil ; then put them 
on again, and when they are clear, and the fyrup thick enough, 
take them off, and when they arc cold put them up in glafTes. 

• 

To preferve Rafpberries. 

TAKE of the rafpberries that are not too ripe, and take the 
weight of them in fugar, wet your fugar with a little water, 
and put in your berries, and let them boil fofdy, take heed of 
breaking them ; when they are clear, take them up, and boil 
the fyrup till it be thick enough, then put them in again, and 
when they are cold put them up in glafles. 

» 

i To make Bifcuit Bread* 

TAKE half a pound of very fine wheat flour, and as much 
fugar finely fearced, and dry them Very well before the fire, dry 
I he flour more than the fugar j then take four new-laid eggs. 
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take out the drains, then fwing them very well, then put the 
fugar in, and fwing it well with the eggs, then put the flour 
tn it, and beat all together half an hour at the leaft; put in 
fome anife-feeds, or carraway-feeds, and rub the plates with 
butter, and fet them into the oven, v 

TAKE it in April; boil it in water till it be tender ; then 
take it up and drain it from the water very well, then fcrape the 
outfidc of it, and dry it in a clean cloth, and lay it in the fyrup,' 
and let it lie iu three or four days, and cover it clofe; the fy- 
rup muft be ftrong of fugar, and keep it hot a good while, and 
let it not boil ; after it is heated a good while, lay it upon a 
f)ie-p!ate, and fo let it dry; keep it near the fire left it 
diflblve. 

* • 

To preferve Cherries, 

TAKE their weigh-in fugar before you ftone them ; when 
ftoned, make your iyrup, then put in your cherries, let them 
boil {lowly at the firft, till they be thoroughly warmed, then 
boil them as faft as you can ; when they are Doiled clear, put 
in the jelly, with almoft the weight in fugar, ftrew the fugar 
on the cherries ; for the colouring you muft be ruled by your 
eye j to a pound of fugar put a jack of water, ftrew the fugar 
on them before they boil, and put in the juice of currants foon 
after they boil. 

To barrel Morello Qyerries. 

TO one pound of full ripe cherries, picked from the Items, 
and wiped with a cloth, take half a pound of double-refined 
fugar, and boil it to a candy height, but not a high one : put 
the cherries into a fmall barrel, then put in the fugar by a 
fpoonful at a time, till it is all in, and roll them about every 
day till they have done fermenting ; then bung it up clofe, and 
they will be fit for ufe in a month. It muft be an iron -hooped 
barrel. 

To dry Pear-Plums, 

TAKE two pounds of pear-plums to one pound of fugar; 
ftone them, and fill them every one with fugar ; lay them in an 
earthen pot, put to them as much water as will prevent burn- 
ing them i then fet them in an oven after bread is drawn, let 
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them ftand till they be tender, then put them into a fieve to 
drain well from the fyrup, then fet them in an oven again, un- 
til they be a little dry i tnen fmooth the (kins as well as you 
can, and fo fill them ; then fet them in the oven again to 
harden; then wain them in water fcaldirtg hot, and dry them 
very well* then put them in the oven again very eool, to blue 
them ; put them between two pewter difhes, and fet them in 
the oven. 

The Filling for the aforefaid Plums, 

TAKE the plums, wipe them, prick them in the feams, 
put them in a pitcher, and fet them in a little boiling water, 
let them boil very tender, then pour moft of the liquor from 
them, then take off the (kins and the ftones ; to a pint of the 
pulp a pound of fugar well dried in the oven ; then let it boil 
till the fcum rifes, which take off very clean, and put into 
earthen plates, and dry it in an oven, and fo fill the plums* 

To candy Caffia. 

TAKE as much of the powder of brown caffia as will lie 
upon two broad (hillings, with what mu(k and ambergreafe you 
think fitting ; the caffia and perfume muft be powdered toge- 
ther, then take a quarter of a pound of fugar, and boil it to a 
candy height ; then put in your powder, and mix it well toge- 
ther, and pour it in pewter faucers or plates, which muft be 
buttered very thin, and when it is cold it will flip out ; the 
caffia is to be bought at London ; fometimes it is in powder, 
and fometimes in a hard lump. 

To make Carraway Cakes. 

• 

TAKE two pounds of white flour, and two pounds of coarfe 
loaf fugar well dried, and fine fifted ; after the flour and fugar 
are fifted and weighed, then mingle them together, fift the flour 
and fugar together, through a hair-ficve, into the bowl you ufe 
it in ; to them you muft have two pounds of good butter, 
eighteen eggs, leaving out eight of the whites ; to thefe you 
muft have four ounces of candied orange, five or fix ounces of 
carraway comfits ; you muft fir ft work the butter with rofe- 
water, till you can fee none of the water, and your butter 
muft be very foft then put in flour and fugar, a little at a 
|ime, and likewife your eggs ; but you muft beat your eggs 
very well r with ten fpoortfuls of fack, fo you muft put in each 
as you think fit, keeping it conftantly beating with your hand, 
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till you have put it into the hoop for the oven ; do not put in 
your fweetmeats and feeds, till you are ready to put it into your 
hoops; you muft have three or four doubles of cap-paper under 
the cakes, and butter the paper and hoop : you muft fift fome 
fine fugar upon your cake, when it goes into the oven. 

To preferve Pippins in Slica. 

WHEN your pippins are prepared, Jmt not cored, cut them 
in flices, and take the weight of them in fugar, put to your fu- 
gar a pretty quantity of water, let it melt, and fkim it, let it 
boil again very high, then put them into the fyrup when they 
are clear ; lay them in (hallow glafles, in which you mean to 
ferve them up ; then put into the fyrup a candied orange-peel 
cat in little flices very thin, and lay about the pippin ; cover 
them with fyrup, and keep them about the pippin. 

Sack Cream like Butter. 

TAKE a quart of cream, boil it with mace, put to it fix 
Cgg-yolks well beaten, fo let it boil up ; then take it off the 
fire, and put in a little fack, and turn it ; then put i( in a 
cloth, and let the whey run from it ; then take it out of the 
cloth, and feafon it with rofe- water and fugar, being very 
well broken with a fpoon ; ferve it up in the dim, and pink it 
as you would do a difh of butter, fo fend it in with cream and 
fugar. 

Barley Cream. 

TAKE a quart of French barley, boil it in three or four 
waters, till it be pretty tender ; then fet a quart of cream on 
( the fire with fome mace and nutmeg ; when the water begins 
to boil, drain out the barley from it, put in the cream, and let 
it boil till it be pretty thick and tender ; then feafon it with fu- 
gar anJ fait. When it is cold, ferve it up. 

Almond Butter. 

TAKE a quart ot * cream, put in fome mace whole, and a 
quartered nutmeg, the yolks of eight eggs Well beaten, and 
- three quarters of a pound of almonds well blanched, and beaten 
extremely fmalf, with a little rdfe-water and fugar ; and put all 
thefe together, fet them on the fire, and ftir them till they be- 
gin to boil ; then take it oh^ and you will find it a little 
: cracked ; fo lay a {trainer in a culfender, and pour it into it, 
and let it drain a day or two, till you fee it is firm like butter ; 

then 
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then run it through a cullender, then it will be like little com- 
fits, and fo ferve it up. 

» 

Sugar Cakes. 

TAKE a pound and a half of very fine flour, one pound of 
cold butter, half a pound of fugar, work all thele well together 
into a pafte, then roll it with the palms of your hands into 
balls, and cut them with a glafs into cakes ; lay them in a 
fheet of paper, with fonre flour under them : to bike them you 
may make tumblets, only blanch in almonds, and beat them 
fmall, and lay them in the midft of a long piece of pafte, and 
roll it round with your fingers, and caft them into knots, in 
what fafhion you pleafe ; prick them and bake them. 

Sugar Cakes another JFay. 

TAKE half a pound of fine fugaf fearced, and as much flour, 
two eggs beaten with a little rofe-watcr, apiece of butter about 
the bignefs of an egg, work them well together till they be a 
fmooth pafte ; then make them into cakes, working every one 
with the palms of your hands 5 then lay them in plates, rubbed 
over with a little butter ; fo bake them in yn\ oven little more 
than warm. You may make knots of the fame the cakes are 
made of ; but in the mingling you muft put in a few carraway - 
feeds ; when they are wrought to pafte, roll them with the ends 
of your finger into fmall rolls, and make it into knots ; lay 
them upon pie plates rubbed with butter, and Hake them. 

Clouted Cream. 

TAKE four quarts of new milk from the cow, and put it 
in a broad earthen pan, and let it ftartd till the next day, then 
put it over a very flow fire for half an hour ; make it nearly 
hot to fet the cream, then put it away till it is cold, and take 
tiie cream ofF, and beat it fmooth with a fpoon. It is ac- 
counted in the Weft of England very fine for tea or coffee, or 
to put over fruit tarts or pies. 

Quince Cream. 

TAKE your quinces, and put them in boiling water un- 
pared, boil them apace uncovered, left they dilcolour when 
they are boiled, pare them, beat them very tender with fugar ; 
then take cream, and mix it till it be pretty thick • if you boil 
your cream with a little cinnamon, it will be better, but let it 
pe cold before you put it to your quince. 
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Citron Cream. 

TAKE a quart of cream, and boil it with three pennyworth 
of good clear iiinglafs, which muft be tied up in a piece of thin 
tiffany ; put in a blade or two of mace ftrongly boiled in your 
cream and ifinglafs, till the cream be pretty thick ; fweeten it 
to your tafte, with perfumed hard fugar ; when it is taken off 
the fire, put in a little rofe-wa^er to your tafte ; then take a 
piece of your green frefheft citron, and cut it in little bits, the 
breadth of point-dales, and about half as long ; and the cream 
being firft put into difhes, when it is half cold, put in your 
citron, fo as it may but fink from the top, that it may not be 
feen, and may iie before it be at the bottom; if you wafh your 
citron before in rofe- water, it will make the colour better and 
frefher ; fo let it ftand till the next day, where it may get no 
water, and where it may not be {haken. 

Cream of Jpples, Quince^ Goojeberries^ Prunes^ or Rafpberrics. 

TAKE to every quart of cream four eggs, being firft well 
beat and {trained, and mix them with a little cold cream, and 
put it to your cream, being firft boiled with whole mace ; keep 
it ltirring, till you find it begins to thicken at the bottom aitd 
fides ; your apples,, quinces and berries, muft be tenderly boil- 
ed, fo as they will ct ufh in the pulp ; then fcafon it with rofe- 
water and fugar to your taft , putting it into difhes; and when 
they are cold, if there be any rofe-water and fugar, which lies 
waterifh at the" top, let it be drained out with afpoon: this 
pulp muft be made ready before you boil the cream; and 
when it is boiled, cover over your pulp a pretty thicknefs with 
your egg cream, which muft have a little rofe-water arid fugar 
put to it. 

Sugar Loaf Cream, 
TAKE a quarter of a pound of hartfhorn, and put it to a 
pottle of water, and fet cn the fire in a pipkin, covered till it 
be ready to feeth ; then pour off the water, and put a pottle of 
water more to it, and let it ftand fimmcring on the fire till it 
be confumed to a pint, and wi;h it two ounces of ifinglafs 
wafhed in rofe-water, which muft be put in with the fecond 
water; then ftrain it, and let it cool ; then take three pints of 
cream, and boil it very "well with a bag of nutmeg, cloves, 
cinnamon, »and mace'; then take a quarter of a pound of Jor- 
dan almonds, and lay them one night in cold water to blanch; 
and when they are blanched, let them lie two hours in cold 
water ; then take them out, and dry them in a clean linen 
cloth, and beat them in a marble mortar, with fair water or 
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rofe* water ; beat them to a very fine pulp, then take fome of 
the aforcfaid cream well warmed, and put the pulp by degrees 
into it, ftraining it through a cloth with the back of a fpoon, 
till all the goodnefs of the almonds be drained out into the 
cream ; then fcafon the cream with rofe- water and fugar ; then 
take the afbrelaid jelly, warm it till it diflblves, and teaion it 
with rofe- water and fugar, and a grain of ambergreafe or muflc, 
If you pleafe; then mix your cream and jelly together very 
well, and put it into glafies w 11 warmed (like fugar loaves) 
and let it ftand all night; then put them out upon a plate or 
two, or a white china dii'h, and ftick the cream with piony 
kernels, or ferve them in glaifes, one on every trencher. 

* 

Conferve of Rofes boiled, 

TAKE red rofes, take off all the whites at the bottom, or 
elfe where, take three times the weight of diem in fugar, put 
to a pint of rofes a pint of water, fkim it well, (hred your rofes 
a little before you put them into water, cover them, and boil 
the leaves tender in the water, and when they are tender put 
iii your fugar ; keep them ftirring, left they burn when they 
are tender, and the fyrup be confumed. rut them up, and 
fo keep them for your ufe. 

Iff * * 

i 

How to make Orange Bifcuttu 

PARE your oranges,* not very thick, put them into water, 
tmt^rft weigh your peels, let it ftand over the fire, and let it 
boll* till it be Very tender ; then beat it in a marble mortar, 
till it be a very fine fmooth pafte ; to every ounce of peels put 
two ounces and a half of double-refined fugar well fearced, 
mix them well together with a fpoon in the mortar, then 
fpread it with a knife upon pie-plates, and fet it in an oven a 
little warm, or before the fire ; when it feels dry upon the, 
top, cut it into what fafhion you pleafe, and turn them into 
another plate, and fet them in a ftove till they be dry ; where 
the edges look rough, when it is dry, they rauft be cut with 
a pair of fciflars. 

How to make Yellow Varnijh. 

TAKE a quart of fpirit of wine, and put to it eight ounce* 
of fandarach, fhake it half an hour; next day it will be fit for 
iife, but ftrain it firft : take lamp-black, and put in your varnifti 
• about the thicknefs of a pancake; mix it well, but ftir it not 
too faft 5 then do it eigljt times over, and let it ftand frill the 
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next day ; then take fome burnt ivory, and oil of turpentine as 
fine as butter ; then mix it with fome of your varnifh, till you 
have varnifhed it fit for polifliing ; then polifh it with tripoly 
in fine flour ; then lay it on the wood fmooth, with one of 
the brufhes, then let it dry, and do it fo eight times at the 
leaft ; when it is very dry, lay on your varnifh that is mixed, 
and when it is dry, polifh it with a wet cloth dipped in tripoly, 
and rub it as hard as you would do platters. 

■ 

Hew to make a pretty Varn'ijh- to colour little Bafkets y Bowls, or 
any Board where nothing hot is fet on. 

TAKE either red, black, or white wax, which colour you 
want to make : to ev£ry two ounces of fcaling-wax one ounce 
of fpirit of wine, pouna the wax fine, then fift it through a fine 
Fawn fieve, till you have made it extremely fine : put it into a 
large phial with the fpirits of wine, (hake it, let it frand within- 
the air of the fire forty-eight hours, (baking it often ; then with 
a little brufh rub your bafkets all over with it : let it dry, and 
do it over a fecond time> and it makes them look very pretty. 

How to clean Gold or Siher Lace. 

TAKE alabafter finely beaten and fearced, and put it into 
an earthen pipkin^ and fet it upon a chafing-difh of coals, and 
let it boil for fome time, ftirring it often with a ftick firft ; 
when it begins to boil, it will be very heavy ; when it is 
enough, you will find it in the ftirring very light; then take it 
off the fire, lay your lace upon a piece of flannel, and ftrew 
your powder upon it > knock it well in with a hard cloth 
brufh; when you think it is enough, brufh the powder out 
with a clean brufh. 

■ 

How to make Sweet Powder for Clothes. 

TAKE orris-roots two pounds and a half, of lignum rodi- 
cum fix ounces, of fcraped cyprefs-roots three ounces, of da- 
mafk rofes, carefully dried, a pound and a half, of benjamin 
four ounces and a half, of ftorax two ounces and a half, of 
fweet-marjoram three ounces, of labdanum one ounce, and a 
drachm of calamus aromaticus, and one drachm of mufk cods, 
fix drachms of lavender and flowers, and melilot flowers, if 
you plcafe, 
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To clean IVhite Sat tins. Flowered Si#s< with Gold and Silver in 

.1 ' ' 

them* 

• . • .* " » 

TAKE ftale bread crumbled very fine, mixed with powder* 
blue, rub it very well over the filk or fattin •> then make it 
well, and with clean foft cloths duft it well : if any gold or 
filver flowers, afterwards take a piece of crimfon in grain 
velvet, and rub the flowers with if. 

To keep Arms, Iron, or Steely from rujling. 

TAKE the filings of lead, or duft of lead, finely beaten in 
an iron mortar, putting to it oil of fpike, which will make 
jthe iron fmell well ; and if you oil your arms, or any thing 
that is made of iron or fteel, you may keep them in moift air$ 
from r lifting. 

The Jews Way. to pickle Beef y which will go good to the Weft 
Indies, and keep a Tear good \n the Pickle^ and with Care 
will go to the Eajl Indies. 

TAKE any piece of beef without bones, or take the bones 
out, if you intend to keep it above a month ; take mace, cloves, 
nutmeg, and pepper, and juniper-berries beat fine, and rub 
the baef well, mix fait and Jamaica pepper, and bay-leaves ; 
let it be well feafoned, let it lie in this feafoning a week or ten 
days, throw in a good deal of garlick and fhalot ; boil fome of 
the beft white-wine vinegar, lay your meat in a pan or good 
vefTel for the purpofe, with the pickle; and when the vinegar 
is quite cold, pour it over, cover it clofe. If it is for a voyage, 
cover it with oil, and let the cooper hoop up the barrel 
very well. This is a good way in a hot country, where meat 
will not keep : then it muft be put into the vinegar directly 
with the feafoning, then you may either roaft or ftew it, but 
it is beft ftewed ; and add a good deal of onion and parflcy 
chopped fine, fome white-wine, a little catchup, truffles and 
morels, a little good f gravy, a piece of butter rolled in flour, 
or a little oil, in which the meat and onions ought to ftew a 
quarter of an hour before the other ingredients are put in ; 
then nut all in, and ftir it together, and let it ftew till you 
think it is enough. This .is a good pickle in a hot country, 
to keep beef or veal that is drefled, to eat cold. 

How 
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How U make Cyder. 

AFTER all your apples arc brulfed, take half of your quan- 
tity and fqueeze them, and the juice you prefs from them pour 
upon the others half bruited, but not fqueezed, in a tub for the 
purpofe, having a tap at the bottom ; let the juice remain upon 
the apples three or four days ; then pull out your tap* and let 
your juice run into fome other vefTel fet under the tub to receive 
it ; and if it runs thick, as at the firft it will, pour it upon the 
apples again, till you fee it run clear ; and as you have a quan- 
tity, put it into your vefTel, but do not force the cyder, but let 
it drop as long as it will of its own accord : having done this, 
after you perceive that the fides begin to work, take a quantity 
nf ifijiglais, an ounce will ferve forty gallons, infufe this in 
fome of the cyder till it be diffblved ; put to an ounce of ifin- 
glafs a quart «f cyder, and when it is fo diflblved, pour it into 
the vefTel, and ftop it clofe for two days, or fome thing more ; 
then draw off the cyder into another vefTel : 'this do fo often 
till you perceive your cyder to be free from all manner of fedi- 
ment, that may make it ferment and fret itfelf : after Chrift- 
mas you may boil it. You may, by pouring water on the 
apples, and prefling them, make a pretty fmall cyder ; if it 
be thick and muddy, by ufing ifinglafs you may make it as clear 
as the reft j you muft diflblve the ifinglafs over the £re, till it 
be jelly. 

For fining Cyder, 

TAKE two quarts of fkim-milk, four ounces of ifinglafs, 
cut the ifinglafs in pieces, and work it luke- warm in the milk 
over the fire ; and when it is dillblved, then put it cold into 
the hogfhead of cyder, and take a long ftick, and ftir it well 
from top to bottom, for half a quarter of an hour. 

After it has fined. 

TAKE ten pounds of raifins of the fun, two ounces of tur- 
merick, half an ounce of giriger beaten ; then take a quantity 
of raifins, and grind them as you do muftard-feed in a bowl, 
with a little cyder, and fo the reft of the raifins ; then fprinkle 
the turmerick and ginger amongft it ; then put all into a fine 
canvafs bag, and hang it in the rriiddle of the hogftiead clofe, 
and let it lie. After the cyder has ftood thus a fortnight or a 
month, then you may bottle it at your pleafure. 

To 
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To make Choudtr, a Sea Dijb. 

TAKE a belly-piece of pickled pork, flice off the fatter parts, 
*nd lay them at the bottom of the kettle, ftrew over it onions, 
and fuch fweet herbs as you can procure ; take a middling 
large cod, bone and flice it as for crimping, pepper, fait, all- 
fpice, and flour it a little ; make a layer with part of the flices, 
upon that a flight layer of pork again, and on that a layer of 
bifcuit, and fo on, purfuing the like rule, until the kettle is 
filled to about four inches ; cover it with nice paftc, pour in 
about a pint of water, lute down the cover of the kettle, and 
let the top be fupplied with live wood embers. Keep it over 
a flow fire about four hours. 

When you take it up, lay it in the difh, pour in a glafs of 
hot Madeira wine, and a very little India pepper ; if you have 
oyfters, or truffles or morels, it is ftill better j thicken it 
with butter, Obferte, before you put this fauce in, to fkini 
the flew, and then lay on the cruft, and fend it to table re* 
verfe as in the kettle i cover it clofe with the pafte,which fhould 
be brown. 

To clarify Sugar after the Spanijh Way. 

TAKE .one pound of the beft Lifbon fugar, nineteen pounds 
of water, mix the white and fhell of an egg, then beat it up to 
a lather ; then let boil, and ftrain it off : you muff let it fimmer 
over a charcoal fire till it diminiih to half a pint j then put in 
a large fpoonful of orange -flower- water. 

To make Spanijh Fritters. 

TAKE the infide of a roll, and flice it in three ; then foak 
it in milk ; then pafs it through a batter of x eggs, fry them in 
oil ; when aim oft done, repafs them in another batter ; then 
let thorn fry till they are done, draw them ofF the oil, and lay 
them in a difh ; over every pair of fritters you muft throw cin- 
namon, fmall coloured fugar-plums, and clarified fugar. 

To fricafey Pigeons the Italian Way. 

QUARTER them, and fry them in oil ; take fome green 
peas, and let them fry in the oil till they are almoft ready to 
burft ; then put forrie boiling water to thern ; feafon it with 
fait, pepper, onions, garlick, parfley, and vinegar. Veal and 
lamb do the fame wav, and thicken with yolk of eggs. 

Pickled 
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Pickled Beef for prefent Ufe. 

TAKE the rib of beef, ftick it with garlick and doves ; 
feafon it with fait, Jamaica pepper, mace, and fome garlick 
pounded ; cover the meat with white-wine vinegar and Spanifh 
thyme : you muft take care to turn the meat every day, and 
add more vinegar, if required, for a fortnight ; then put it in a 
ftew-pan, and cover it clofe, and let it fimmer on a flow fire 
for fix hours, adding vinegar and white-wine ; if you chufe,>ou 
may ftew a good quantity of onions, it will be more palatable. 

Beef Steaks after the French Way. 

TAKE fome beef freaks, broil them till they are half done, 
while the freaks are doing, haVe ready in a ftew-pan fome red- 
wine, a fpoonful or two of gravy, feafon it with fait, pepper, 
fome fhalots ; then take the lteaks, and cut in fquares, and put 
in the fauce ; ycu mult put fome vinegar, cover it clofe, and 
Jet it fimmer on a flow fire half an hour. 

A Capon done after the French Way* 

TAKE a quart of white-wine, feafon the capon with fait, 
cloves, and whole peper, a few fhalots ; then put the capon 
in an earthen pan ; you muft take care it has not room to 
(hake \ it muft be covered clofe, and done on a flow charcoal 
fire. 

To make Hamburgh Saufages. 

TAKE a pound of beef, mince it very fmall, with half a 
pound of the beft fuet ; then mix three-quarters of a pound of 
fuet cut in large pieces ; then feafon it with pepper, cloves, 
nutmeg, a great quantity of garlick cut fmall, fome white-wine 
vinegar, fome bay-fa] t, and common fait, a glafs of red-wine, 
and one of rum ; mix ail thefe very well together ; then take 
the largeft gut you can find, and fluff it very tight ; then hang 
it up in a chimney, and fmoke it with faw-duft for a week or 
ten days; h ig them in the air till they are dry, and they 
will keep a vear. They are very good boiled in peas-pottage, 
and rpafted with toafted bread under it, or in an amlet. 

• * 

Saufages after the German Way. 

TAKE the crumb of a twopenny loaf, one pound of fuet, 
half a lamb's lights, a handful of parfley, fome thyme,' marjory, 
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2nd onion ; mince all very (mall, then feafon it with fait and ' 
pepper. Thefe muft be fluffed in a fhcep's gut ; they are fried 
in oil or melted fuet, and are only fit for immediate ufe. 

* * 

A Turkey fluffed after the Hamburgh Way. ■ i 

TAKE one pound of beef, three quarters of a pound of 
fuet, mince it, very fmall, feafon it with fait, pepper, cloves, 
mace, and fweet marjoram ; then mix two or three eggs 
with it, loofen the (kin all round the turkey, and fluff it. 
It muft be roafled. 

Chickens dreffed the French Way. I 

TAKE them and quarter them, then broil, crumble over 
them a little bread and parfley ; when they are half done, put 
them in a flew-pan, with three or four fpoonfuls of gravy, and 
double the quantity of white-wine, fait, and pepper, fome fried 
veal-balls, and fome fuckers, onions, fhalots, and fome green 
goofeberries or grapes when in feafon ; cover the pan clofe, and 
let it flew on a charcoal fire for an hour ; thicken the liquor 
with the yolks of eggs, and the juice of lemon; garnifh the 
difh with fried fuckers, diced lemon, and the livers, 

• • * 

A Calfs Head dreffed after the Dutch Way. 

TAKE half a pound of Spanifh peas, lay them in water a 
night ; then one pound of whole rice, mix the peas and rice 
together, and lay it round the head in a deep difh ; then take 
two quarts of water, feafoned with pepper and fait, and co- 
loured with faffron ; then fend it to bake. 

Chickens and Turkies dreffed after the Dutch Way. 

BOIL them, feafon them with fait, pepper, and cloves ; 
then to every quart of broth put a quarter of a pound of rice 
or vermicelli : it is eat with fugar and cinnamon. The two 
lafl may be left out. 

■ • 

To make a Fricafee of Calves Feet and Chaldron^ after the Italian 

Way. 

TAKE the crumb of a threepenny loaf, one pound of fuet, 
a large onion, two or three handfuls of parfley, mince it very 
fmall, feafon it with fait and pepper, three or four cloves of 
£arlick, mix with eight or ten eggs ; then fluff the chaldron ; 
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take the feet and put them in a deep ftew-pan : it mull ftew 
upon a flow fire till the bones are loofe ; then take two quarts 
of green peas, and put in the liquor; and when done,. you 
mull thicken it with the yolks of two eggs, and the juice of a 
lemon. It muft be fcafoned with pepper, fait, mace, and 
onion, fome parfley and garlick. You muft ferve it up with the 
abovefaid pudding in the middle of the dim, and garnifh the 
difti with fried fuckers and fliced onion. 

To pickle tie fine Purple Cabbage, fo much admired at the great 

Tables. 

TAKE two cauliflowers, two red cabbages, half a peck of 
kidney-beans, fix flicks, with fix cloves of garlick on each 
flick; wafli all well, give them one boil up, then drain them 
on a fieve, and lay them leaf by leaf upon a large table, and 
fait them with bay-falt ; then lay them a-drying in the fun, 
or in a flow oven, until as dry as cork. 

To make the Pickle. 

TAKE a gallon of the beft vinegar, with one quart of wa- 
ter, and a handful of fait, and an ounce of pepper ; boil them, 
let it (land till it is cold , then take a quarter of a pound of 
ginger, cut in pieces, fait it, let it ftand a week ; take half a 
pound of muftard-feed, warn it, and lay it to dry ; when very 
dry, bruiie half of it, when half is ready for the jar, lay a 
row of cabbage, a row of cauliflowers and beans, and throw 
betwixt every row your muilard-feed, fome black pepper, fome 
Jamaica pepper, fome ginger, mix an ounce of the root of tur- 
merick powdered; put in the pickle, which muft go over ail. 
It is beft when it hath been made two years, though it may be 
ufed the firft year. 

To raife Mufirooms. 

COVER an old hot-bed three or four inches thick with 
fine garden mould, and cover that three, or four inches thick 
with mouldy long muck, of a horfe muck-hill, or old rotten 
Hubble ; when the bed has Iain fome time thus prepared, boil 
any muflirooms that are nqt fit for ufe, in water, and throw v 
the water on your prepared bed ; in a day or two after, you 
will have the beft fmall button mufhrooms* 

« 
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The Stag's Heart Water. 

TAKE baum four handfuls, fweet-matjoram one handful, 
rofemary flowers, clove-gilliflowers dried* dried rofe-buds, 
borrage-flowers, of each ait ounce ; marigold flowers half an 
ounce, lemon-peel ^two ounces, mace and cardamum, of each 
thirty grains ; of cinnamon fixty grains, or yellow and white 
fanders, of each a quarter of an ounce, (havings of hartfhorn, 
an ounce ; take nine oranges, and put in the peel, then cut 
them in fmall pieces ; pour upon thefe two quarts of the beft 
Rhenifh, or the beft white-wine ; let it infu'fe three or four 
days, being very clofe ftopped in a cellar or cool place : if it 
infufe nine or ten days, it is the better. 

Take a flag's heart, and cut off all the fat, and cut it very 
fmall, and pour in fo much Rhenifh or white-wine as will 
cover it ; let it ftahd all night clofe covered in a cool place ; 
the next day add the aforefaid things to it, mixing it very well 
together j adding to it a pint of the beft rofe -water, arid a 
pint of the juice of celandine : if you plcafe you may put in 
ten grains of fafFron, and fo put it in a glafs ftill, diftilling in 
water, raifing it well to keep in the /team, both of the ftill and 
receiver. 

To make Angelica fVater. 

TAKE eight handfuls of the leaves, wafh them and cut 
them, and lay them on a table to dry ; when they are dry put 
them into an earthen pot; and put to them four quarts of 
ftrong wine lees ; let it ftay for twenty-four hours^ but ftir it 
twice in the time ; then put it into a warm ftill or an alem- 
bic, and draw it off ; cover your bottles with a paper, and 
prick holes in it; lo let it ftand two or three days; then 
mingle it all together, and fweeten it ; arid when it is iettled, 
J>ottfe it up, and ftop it clofe* 

ft make Milk-WaUr. 

TAKE the herbs agrimony, endive^ fumitory, baum, 
elder-flowers, white-nettles, watcr-crcfles, bank creiTcs, fage, 
each three handfuls ; eye-bright, brook-lime, and celandine, 
each two handfuls ; the rofes" of yellow-dock, red-madder, 
fennel, horfe-radim, and liquorice, each three ounces ; raiflns 
ftoncd one pound, nutmegs fliced, Winter's bark, turmeriok, 
galaagal) each two drachms ; carraway and fennel-feed three 
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ounces, one gallon of milk. Diftil* all with a gentle fire in ©ne 
day. You may add a handful of May wormwood. 

■ 

To make Slip-coat Cheefi. 

TAKE fix quarts of new milk hot from the cow, the 
ftroakings, and put to it two fpoonfuls of rennet ; and when 
it is hard coming, lay it into the fat with a fpoon, not break- 
ing it all ; then prefs it with a four pound weight, turning of 
it with a dry cloth once an hour, and every day fhifting it into 
frefli grafs. It will be ready to cut, if the weather be hot, in 
fourteen days. 

' To make a Brick- Bat Cheefe. It mujl be made in September \ 

TAKE two gallons of new milk, and a quart of good 
cream, heat the cream, put in two fpoonfuls of rennet, and 
• when it is come, break it a little, then put it into a wooden 
mould, in the (hape of a brick. It muft be half a year old be- 
fore you eat it ; you muft prefs it a little, and fo dry it. 

To make Cordial Poppy Water. 

TAKE two gallons of very good brandy, and a peck of 
poppies, and put them together in a wide-mouthed glafs, and 
let them frand foriy-eight hours, and then drain the poppies 
out ; take a pound of raifins of the fun, ftone them, and an 
ounce of coriander-feed, an ounce of fvveet-fennel feeds, and 
an ounce cf liquorice fliccd, bruife them all together, and put 
them into the brandy, with a pound of good powder fugar, 
and let them ftand four or eight weeks,' ftaking it every day - f 
and then ftrain it oil', and bottle it clofe up for life. 

T o make mitt Mead. 

TAKE five gallons of water, add to that one gallon of the 
heft honey; then fet it on the fire, boil it tcg:th:r well, and 
Ikim it very clean ; then take it off the fire, and fet it by; then 
take two or three races of ginger, the like quantity of cinna- 
mon and nutmegs, bruife all thefe grofsly, and put them in a 
little HoHand bag in the hot liquor, and fo let it ftand clofe 
covered till it be cold ; thou put as much alc-ycaft to it as will 
make it work. Keep it in a warm place, as they do ale ; and 
when it hath wrought well, tun it up; at two months you 
may drink it, having been bottled a month. If you keep it 
four months, it will be the better. 

7i 
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' 1 

To make Brown Pottage, 

TAKE a piece of lean gravy-beef, ana cut it into thin 
collops, and hack them with the Back of a cleaver ; have a 
ftcw-pan over the fire, with a piece of butter, a little bacon 
cut thin ; let them be brown over the fire, and put in your 
beef, let it flew till it be very brown ; put in a little flour, and 
then have your broth ready, and fill Up the ftew-pan ; put 
in two onions, a bunch of fweet herbs, clove, mace, and 
pepper ; let all flew together an hour covered, then have your 
bread ready toafted hard to put in. your difhj and (train fome 
of the broth to it, through a fine fieve ; put a fowl of fome 
fort in the middle, with a little boiled fpinach minced in it : 
garnifhing your difh with boiled lettuces, fpinach, and le- 
mon. 

To make TVhite Barley Pottage^ with a large Chicken in the Middle. 

FIRST make your ftock with an old hen, a knuckle of 
veal, a (crag end of mutton, fome fpice, fweet herbs, and 
onions ; boil all together till it be ftrong enough, then have 
your barley ready boiled very tender and white, and ftrain fome 
of it through a cullender ; have your bread ready toafted in 
your difh, with fome fine green herbs, minced chervil, fpinach, 
forrel ; and put into your difh fome of the broth to your 
bread, herbs, and chicken, then barley flrained, and retrain- 
ed ; ftew all together in the difh a little while 5 garnifh your 
difh with boiled lettuces, fpinach, and lemon. 

To make a Frangas Incopadcs. 

■ 

TAKE three quarters of a pound of lean bacon or ham, two 
large onions fticed, four fhalots, and two quarts of water, with 
a little beaten pepper, cloves, and mace, and a pennyworth of 
faftron, ftew it gently tiil it is reduced to three pints, and 
ftrain it through a fieve ; cut two fowls, as for a fricafee, and 
ftew them in the broth till they are tender ; mix two fpoonfuls 
of flour in two fpoonfuls of vinegar, and beat it up with fome 
of the liquor till it is quite fmooth ; and mix the whole toge- 
ther, and boil it for ten minutes gently ; put fippets in- a foup- 
difh, and pour it all over them. You may add fmali force-meat 
balls, if you pleafe, in it j or you make it of veal made in the 
form of veal olives j and you may fend it in a tureen, if you 
like. 
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■ 

To make a Scotch Haggafs. 

TAKE the lights, heart, and chitterlings of a calf, chop 
them very fine, and a pound of fuet chopped fine ; feafon with 
pepper and fait to your palate ; mix in a pound of flour, or 
oatmeal, roll it up, and put it into a calf *s bag, and boil it; 
an hour and a half will do it. Some add a pint of good thick 
cream, and put in a little beaten mace, cloves, or nutmeg j or 
all-fpice is very good in it. 

To make it fweet with Fruit. ' 

1 

TAKE the meat and fuet as above, and flour, with beatei 
mace, cloves, and nutmeg, to your palate, a pound of cur- 
rants warned very clean, a pound of raifms ftoned and chop- 
ped fine, half a pint of fack j mix all well together, and boil 
it in the calf's bag two hours. You muft carry it to table io 
the bag it was boiled in. 5 

To make Sour Crout. 

TAKE your fine hard white cabbage, cut them very fmaD, 
have a tub on purpofe with the head out, according to the 
quantity you intend to make 5 put them in the tub ; to every 
four or five cabbages throw in a large handful of &Jt ; when 
you have done as many as you intend, lay a very heavy 
weight on them, to prefs them down as flat as poifible, 
throw a cloth on them, and lay on the cover ; let them ftand 
a month, then you may begin to ufe it. It will keep twelve 
months ; but be fure to keep it always clofe covered, and the 
weight on it ; if you throw a few carraway-feeds pounded 
fine amongft it, they give it a fine flavour. The way to drefs 
It is with A fine fat piece of beef ftewed together. It is a difh 
much made ufe of amongft the Germans, and in the North 
countries, where the froft kills all the cabbages * therefore they 
preferve them in this manner before the froft takes them. 

Cabbage-ftalks, cauliflower-ftalks, and artichoke-ftalks,peel- 
ed, and cut fine down in the fame manner, are very good. 

To keep Green I' cas, Beans, tsV. and Fruit, frejh and good till 

Chriflmas. 

OBSERVE to gather all your things on a fine clear day, 
in the tncreafe or full moon ; take well -glazed earthen or ftone 
pors quite new, that have not been laid in water, wipe them 

clean, 
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clean, lay in your fruit very carefully, and take great care none 
is bruifed or damaged in the leaft, nor too ripe, but juft ia 
their prime j ftep down the jar clofe, and pitch it, and tie a 
leather over. Do kidney-beans the fame ; bury two feet deep 
in the earth, and keep them there till you have occafion for 
them. Do peas and beans the fame way, only keep them in 
the pods, and do not let your peas be either too young or too 
old ; the one will run to water, and the other the worm will 
cat ; as to the two latter, lay a layer of fine writing fand, and 
a layer of pods, and fo on till full ; the reft as above. Flowers 
you may keep the fame way. 

To make Paco-UUa, or Indian Pickle, the fame the Mangoes come 

over in. 

TAKE a pound of race-ginger, and lay it in water one 
night ; then fcrape it, and cut it in thin flices, and put to it 
fome fait, and let it ftand in the fun to dry ; take lone-pepper 
two ounces, and do it as the ginger. Take a pound of gar- 
lipk, and cut it in thin flices, and fait it, and kt it ftand three 
days ; th«n warn it well, and let it be faked again, and ftand 
three days more ; then walh it well, and drain it, and put it 
in the fun to dry; take a quarter of a pound of muftard-feeds 
bruifed, and half a quarter of an ounce of turmerick, put {hefe 
ingredients, when prepared, into a large ftone or glafs jar, with 
a gallon of very good white-wine vinegar, andftir it vtry often 
for a fortnight, and tie it up clofe. 

In this pickle you may put white cabbage, cut in quarters, 
and put in a brine of fait and water for three days, and then 
boil frefh fait and water, and juft put in the cabbage' to fcald, 
and prefs out the water, and put it in the fun to dry, in the 
fame manner as you do cauliflowers, cucumbers, melons, 
apples, French-beans, plums, or any fort of fruit. Take care 
they are well dried before you put them into the pickle : you 
need never empty the jar, but as the things come in feafon, 
put them in, and fupply it with vinegar as often as there is 
occafion. 

If you would have your pickle look green, leave out the tur- 
merick, and green them as ufual, and put them into this pickle 
cold. 

In the above, you may do walnuts in ajar by themfelves ; put 
the walnuts in without any preparation, tied clofe down, and 
kept fome time. 

C c 3 x To 
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To preferve Cucumbers equal with any Italian Sweetmeat. 

. TAKE fine young gerkins, of two or three different fizes; 
put them into a ftone jar, cover them well with vine-leaves, 
fill the jar with fpring- water, cover it clofe ; let it ftand near 
the fire, fo as to be quite warm, for ten days or a fortnight ; • 
then take them out, and throw them into fpring- water 5 they 
will look quite yellow, and ftink, but you muft not mind 
that. Have ready your preferving pan ; take them out of that 
water, and put them into the pan, cover them well with vine- 
leaves, fill it with fpring-water, fet it over a charcoal fire, 
cover them clofe, and let them fimmer very flow; look at 
them often, and when you fee them turned quite of a fine 
green, take eff the leaves, and throw them into a large-fieve; 
then into a coarfe-cloth, four or five times doubled ; when 
they are cold, put them into the jar, and have ready your fy- 
rup, made of double-refined fugar; in which boil a great deal 
cf lemon-peel, and whole ginger ; pour it hot over them, and 
cover them down clofe ; do it three times ; pare your lemon- 
peel veFy thin, and cut them in long thin bits, about two 
inches long : the ginger muft be well boiled in water before it 
is put in the fyrup. Take long cucumbers, cut them in halfs, 
fcoop out the infide ; do them die fame way : they eat very 
fine in minced pies or puddings; or boil the fyrup to a candy, 
and dry them on fieves. 

The Jews Way of pr crving Salmon, and all Sorts of Fijh. 

TAKE either falmon, cod, or any large filb, cut off the 
head, warn it clean, and cut it in fl ices as crimped cod is, dry 
it very well in a cloth ; then flour it, and dip it in yolks of 
eggs, and fry it in a great deal of oil, till it is of a fine brown, 
and well done ; take it out, and lay it to drain, till it is very dry 
and cold. Whitings, mackarel, and flat fifh, are done whole 
When they are quite dry and cold, lay them in your pan or 
verTel, throw in between them a good deal cf mace, cloves, 
and fliced nutmeg, a few bay -leaves ; have your pickle really, 
made of the btft white- wine vinegar, in which you muft boil 
a great many cloves of garlick and fhalot, black and white pep- 
per) Jamaica and long pepper, juniper-berries, and fait ; when 
the garlick begins to be tender, the pickle is enough ; when it 
is qune cold, pour it on your fifh, and a little oil on the top. 
r J hey will keep good a twelvemonth, and are to be eat cold 
with oil and vinegar; they will go good to the Eaft Indies. All 
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forts of fifh fried well in oil, eat very fine cold with fhalot, or 
oil and vinegar. Obferve, in the pickling of your fifh, to 
have die pickling ready ; firft put a little picKle in, then a layer 
of fifh, then picxJe, then a little fifh, and fo lay them down 
very cJofe, to be well covered, put a little fafFron in the 
picxle. Frying fifh in commbn oil is not fo expenfive-with 
care ; for prefent ufe a little does, and if the cook is careful 
not to burn the oil, or black it, it will fry them ty,o or three 
limes. 

To prefenje Tripe to go to the Eaji Indies* 

GET a fine belly of tripe, quite frefh, take a four gallon 
Calk well hooped, lay in your tripe, and have your pickle 
ready, made thus : take feven quarts of fpring -water, and put 
as much fait into it as will make an egg fwim, that the little 
end of the egg may be about an inch above the water (you 
muft take care to have the fine clear fait, for the common fait 
will fpoil it) ; add a quart of the beft white-wine vinegar, two 
fprigs of rofemary, an ounce of all-fpice, pour it on your 
tripe , let the cooper faften the cafk down directly ; when it 
' comes to the Indies, it muft not be opened till it is juft, going 
to be drefTed, for it will not keep after the calk is opened. The 
way to drefs it is, lay it in water half an hour, then fry it or 
boil it as we do here. 

The Manner of drejfmg various Sorts of Dried Fijh^ as Stock-fijh y 

Coa\ Salmon , IVhitings, &c* 

T3he general Rule for fteeping of Dried Fifh, the Stock-fifh 

excepted. 

ALL the kinds, except ftock-fifh, are faltecj, or either (fried 
in the fun, as the moft common way, or in prepared kilns, or 
by the fmoke of wood-fires in chimney-corners, 2nd, in either 
cafe, require the being fcftened and frefhened in proportion to 
their bulk, their nature or drynefs ; the very dry fort, as ba- 
calao, cod-fifh,»or whiting, and fuch like, fhould be fteeped 
in luke-warm milk and water ; the fteeping kept as near as 
po/Tible to an equal degree of heat. The larger fifh mould be 
fteeped twelve ; the fmall, as whiting, &c. about two hours ; 
the cod are therefore laid to fteep in the evening, the whitings, 
&c. in the morning before they are to be drefled ; after the 
time of fteeping, they are to be taken out, and hung up by the 
tails until they are drefTed * the reafon of hanging them up is, 
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that they {often -equally as in the ftecping, without extracting 
too much of the relifh, which would make them infipid; when 
thus prepared, the fmajl fifh, as whiting, tuflc, and fuch like; 
are floured and laid on t;he gridirpn, and when a little hard- 
«ened on the one fide, mult be turned and batted with oil 
upon a feather j and when bafted on both (ides, and well hot 
through, ta;;en up, alway obferving, that as fweet-oil fupples 
and fupplies the fifh with a kind of artificial juices, fo the fire 
draws out thofe juices, and hardens them j therefore be 1 eyeful 
not to let them boil too long ; no time can be prefcribed, be- 
caufe of the difference of fires, and various bignefs of the fifth 
A clear charcoal fire is much the belt, and the fxfh kept at a 
good diftancc to broil gradually : the beft way to know when 
they are enough is, they will fwell a little in the bailing, and 
you muft not let them fall again. 

The fauces are the fame as ufual to falt-fifh, anji garnifli 
with oyfters fried in batter. 

But for a fupper, for thofe that Like fweet oil, the beft fauce 
is oil, vinegar, and muftard, bea$ up to a confidence, and 
fcrved up in faucers. ► 

If boiled, as the great fifh ufually are, it Ihould be in milk 
and water, but not fo properly boiled, as kept juft fimmering 
over an equal fire i in which way, half an hoXir'wiU do the 
largefr fifh, and five minutes the fmalleft. Some people 
broil both forts after fimmering, and fome pick them to pieces, 
and then tofe't^em up in a pan with fried onions and apples.' " 

The* are cither way very good, and the choice depends on 
the weak or ftrong ftomachs of the eaters. 

Jpried Salmon muft be differently manage^y 

FOR though a large fifh, they do not require more fteeprn^ 
than a whiting ; and when laid on the gridiron, fhould be mo- 
derately peppered. • 

%. . 

The Dried Herring, • 

* INSTEAD of milk and water, fho -Id be fteeped the like 
time a? the whiting, in fmall-beerj and to which, as to all 
kinds of broiled falt-fifh, fweet-oil will always be found the 
belt bafting, and no ways effect even the delicacy of thofe who 
do not.love oil. 

Stock 

- - 



Digitized by Google 



APPENDIX TO THE ART OF COOKERY. 393 



Stock Fijb. 

ARE very different from thofe before mentioned ; "they be- 
ing; dried in the froft without felt, are in their kind very infi- 
pid, and are only eatable by the ingredients that make them fo f 
and the art of cookery : they fhould be firft beat ^irith a fledge- 
hammer on an iron anvil, or on a very folid fmopth oaken 
block i and when reduced almoft to atoms, the (Kin and bones 
taken away, and the remainder of the fifh fteeped in milk and 
warm water until very foft ; then (Trained out, and put into a 
foup-difh with new milk, powdered cinnamon, mace, and nut- 
meg, the chief part cinnamon ; a pafte round the edge of the 
difh, and put in a temperate oven to iimmer for about an hour, 
and then fefved up in the place of pudding. 

N. B. The Italians eat the (kin boiled, either hot or cold, 
and moft ufually with oil and vinegar, preferring the fkin to 
the body of the fifh. 

The Way of cur big Ma char eL 

BUY them as frefh as poflible, fplit them down the backs, 
open tliem flat, take out the guts, and wafli the fifh very clean, 
from the blood, hang them up by the tails to drain well; do 
this in the cool of the evening, or in a very cool place ; ftrew 
fait at the bottom of the pan, fprinkle the fifh well with clean 
fait, lay them in' the pan belly to belly, and back to back ; , 
let them lie in the fait about twelve hours, wafh the fait clean 
off in the pickle, hang them again up by the tails ha'f an hour 
to drain i pepper the infides moderately, and lay them to dry 
©h inclining ftones facing the fun; never leaving them out 
when the fun is off, nor lav them out before the fun has dif- 
perfed the dews, and the (tones you lay them on be dry and 
warm. A week's time of fine weather perfectly cures them % 
when cured, hang them up by their tails, belly to belly, in 
a very dxy place, but not in fea-coal fmoke, it will fpoil their 
flavour. 

To drefs cured Mackarel. 

EITHER fry them in boiling oil, and lay them to drain, or 
broil them before, or on a very clear fire : in the laft cafe, bafte 
them with oil and a feather ; fauce will be very little wanting, 
as they will be very moiif and mellow, if good in kind ; other- 
wife you may ufe melted butter and crimped parfley. 

Calves 
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Calves Feet Jlewed. 

CUT a calPs foot into four pieces, put it into a fauce-pan, 
with half a pint of foft water, and a middling potatoc ; fcrapc 
the outfide (kin clean off, llice it thin, and a middling onion 
peeled and diced thin, fome beaten pepper and fait, cover it 
clofe, and let it ftew very foftly for about two hours after it 
boils ; be fufe to let it fimmer as foftly as you can ; eat it with* 
out any other fauce ; it is an excellent dhV " * J 

To make FricandiUas. \ f Pv^ ' 

TAKE two pounds of lean veal, and half a pound of kidney, 
fuet chopped fmall, the crumb of a twopenny French roll, 
ibaked in hot milk, andfqueefce the milk out, put it to the veal i 
{c&kxi it pretty high wjth pepper and fait, and grated nutmeg; 
make it into balls as big as a tea-cup, with the yolks of eggs 
over it, and fry them in butter till they arc of a fine light 
brown ; have a quart of veal broth in a ftew-pan, ftew them 
gently three quarters of an hour, thicken it with butter rolled 
in flour, and add the jqice of half a lemon ; put it in a di(h 
with the fauce over, and garnifh with notched lemon and beeu 
root. 

To make a fine Bitter. 1 

TAKE an ounce of the fined Jefuit powder, half a quarter 
of an ounce of fnake-root powder, half a quarter of an ounce 
€>f felt of wormwood, half a quarter of faffron, half a quar- 
ter of cochineal ; put it into a quart of the beft brandy, and 
let it (land twenty-four hours ; every* now and then (haking 
the bottle. 

An approved Method praffifed by Mrs. Dukely y the £>ueen*s Tyre* 
JVoman^ toprefcrve Hair y and make it grow wick. 

TAKE one quart of white-wine, put in one handful of 
rofemary flowers, half a pound of honey, diftil them toge- 
ther ; then add a quarter of a pint of oil of fweet almonds, 
lhake it very well together, put a little of it into a cup, warm 
it blood-warm, rub it well on your head, and comb it dry. 

To make Carolina Snozv-Balk. 

TAKE half a pound of rice, warn it clean, divide it into fix 
parts; take fix apples, pare them, and fcoop out the core, in 

which 
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which place put a little lemon peel fhred very fine ; then have 
ready fome thin cloths to tie the bails in ; put the rice in the 
cloth, and lay the apple on it ; tie them up clofe, put them 
into cold water, and when the water boils, they will take an 
tour and a quarter boiling : be very careful how you turn 
them into the dim, that you do not break the rice, and they 
will look as white as fnow, and make a very pretty difh. The 
fauce is, to this quantity, a quarter of a pound of frefh butter, 
melted thick, a glafs of white-wine, a little nutmeg and 
beaoen cinnamon, made very fweet with fugar ; boil all up 
together, ano! pour it into a bafon, and fend to table. 

A Carolina Rice-Pudding. 

TAKE half a pound of rice, wafli it clean, put it into a 
fauce-pan, with a quart of milk, keep ftirring it till it is very 
thick, take great care it does not burn ; then turn it into a 
pan, and grate fome nutmeg into it, and two tea-fpoonruis of 
beaten cinnamon, a little lemon-peel fhred fine, fijc apples 
pared and chopped fmall ; mix all together with the yolks of 
three eggs, and fweeten to your palate ; then tie it up clofe in 
a cloth, put it into boiling -water, and be fure to keep it boil- 
ing all the time ; an hour and a quarter will boil it. Melt 
butter and pour over it, and throw fome fine fugar all over it ^ 
a little wine in the iauce will be a great addition to iu 

To diJUl Treacle- Water Lady Monmouth's Way. 

TAKE three ounces of hartfhorn, fhaved and boiled in bor- 
rage- water, or fuccory, wood-ion el or refpice- water, or three 
pints of any of thefe waters boiled to a jelly ; and put the jelly 
and hartfhorn both into the ftill, and add a pint more of thefe 
Waters when you put it into the ftill ; take the roots of elecam- 
pane, gentian, cyprefs tuninfil, of each an ounce ; blefTed 
thiftle, called carduus, and angelica, of each an ounce.; forrel- 
roots two ounces ; baum, fwect-marjoram, and burnet, of each 
half a handful ; lily-comvally flowers, borrage, buglofs, rofe- 
mary, and marigold-flowers, cf each two ounces; citron-rinds, 
carduus-feeds, and citren-feeds, alkermes berries, and cochi- 
neal, each of thefe an ounce. 

Prepare all thefe Simples thus : 

GATHER the fl owers as they come in feafon, and put 
them in glailes with a large mauth, and put with them as 

much 
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much good facie as will cover them, and tic up the glafles clofe 
with bladders wet in the facie, with a cork and leather tied 
upon it clofe, adding more flowers and fack as occafion is ; and 
when one glafs is full, take another, till you have your quan- 
tity of flowers to diftil ; put cochineal into a pint bottle, with 
half a pint of fack, and tie it up clofe with a bladder under the 
cork, and another on the top, wet with fack, tied up clofe 
with brown thread ; and then cover it up clofe with leather, 
and bury it ftanding upright in a bed of hot horfe-dung for 
nine or ten days *, look at it, and if diflblved, take it out of the 
dung, but do not open it till you diftil ; flice all the rofes, beat 
the feeds and the alkermes -berries, and put them into another 
glafs ; amongft all, put no more fack than needs ; and when 
you intend to diftil, take a pound of the beft Venice treacle, 
and diflblve it in fix pints of the beft white wine, and three of 
red rofc-water, and put all the ingredients into a bafon, and 
ftir them all together, and diftil them in a glafs ftill, balneum 
Maris \ open not the ingredients till the fame day you diftil. 
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ADVERTISEMENT. 

*TPHE following Colle&ion of approved Receipts, 
* in Perfumery, hath been added to this Edition 
of the Art of Cookery, in order to render the Work 
of more extenfive Utility than the former ; and which, 
it is prefumed, will be confidered by the Reader as a 
valuable Acquifition. 
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To make Rea\ Light, or Purple Wajh-Batts. 

f^YTT jbme whitc-foap, beat it in a mortar; then put it 
into a pan, and cover it down clofe ; let the fame be 
put into a copper, fo that the water does not come to the top 
of the pan ; then cover your copper as clofe as you can, to ftop 
the fleam ; make the water boil fome time : take the pan out, 
and beat it well with a wooden ftirrer, till it is all melted with 
the heat of the water; then pour it out into drops, and cut 
them into fquare pieces as fmall as a walnut ; let it lie three 
days on an oven in a band-box, afterwards put them into a 
pan, and damp them with rofe-water, mam it well with your 
hands, and mould them according to your fancy, viz. fqueeze 
them as hard and as clofe as you poiTibly can ; make them 
very round, and put them into a band-box or a fieve two or 
three days ; then fcrape them a little with a wafh-ball fcraper 
(which are made for that purpofe), and let them lie eight or 
nine days ; afterwards fcrape them very fmooth and to your 
mind. 

N. B. If you would have them red, when you ftrft mafh 
them, put in a little vermilion ; if light, fome hair-powder ; 
and if purple, fome rofe-pink. 

To make Blue, Red, or Purple Wa]h- Balls, or to marble Ditto. 

GET fome white-foap, and cut it into fquare pieces about 
the bignefs of dice ; let it lie in a band-box or a iieve on the 
top of an oven to dry ; beat it in a mortar to a powder, and 
put it into a pan ; damp it with rofe-water, mix it well with 
your hands, put in fome hair-powder to make it ftiff ; then 
fcent it with oil of thyme, and oil of carravvays. 

If 

m 
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If you would have them blue, put in fome powder-blue, 
if red, fome vermilion ; if purple, fomfe fofe-pink ; mix therii 
well together with your hands, and fqueeze them as clofe as 
poiEble i make them very round, of a fize agreeable to your 
mind ; put them into a neve two or three days ; then (crape 
them a little with a wafti-ball fcraper, and let them lie in the 
fieve eight or nine days. Afterwards fcrape them very fmooth, 
and agreeable to your mind* 

If you would have them marbled, after being fcented with 
oil of thyme and oil of carraways (as in the firft prpcefs), 
cut them into pieces, about as much as will make a ball eachy 
make it into a flat fquare piece, then take a very thin knife, 
and dip it into the powder-blue, vermilion, or rofe-pink 
(according to the colour you would fancy)* and chop it in ac- 
cording to your mind ; double it up, and make it into a hard 
and round ball, and uft the fame procefs as before mentioned. 

White Almond Wajh Balls. 

TAKE fome white-foap and flice it thin, put it into a band- 
box on the top of an oven to dry, three weeks or more ; 
when it is dry beat it in a mortar till it is a powder : to every 
four ounces of foap, add one ounce of hair-powder, half an 
ounce of white-lead \ put them into a pan, and damp them 
with rofe-water to make it of a proper confiftency ; make 
them into balls as hard and clofe as poflible, fcrape them with 
a ball-fcraper, and ufe the fame procefs as before mentioned, 
letting them lie three weeks in a fieve to'dry ; then finifh them 
with a ball-fcraper to your mind. * 

Brown Almond Wajh-Balls. 

TAKE fome common brown hard foap, flice it thin, and 
put it into a band-box on the. top of an oven to dry, for the 
fpace of three weeks, or more ; when quite dry, beat it in a 
mortar to a powder *, to every three ounces of foap add one 
ounce of brown almond-powder ; put it in a mortar, and 
damp it with rofe-water, to make it of a proper confiftency; 
beat it very well, theu make them into balls according to a 
procefs before mentioned, letting them lie three weeks in a 
fieve to dry ; then finifh them with a bali-fcrapcr, agreeable 
to your mind. ■ 
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To make Lip Salve. 

TAKE half a pound of hog's lard, put it into a pan, with 
tone ounce and a half of virgin-wax ; let it ftand on a flow 
fire till it is melted ; then take a fmall tin-pot, and fill it with 
water, and put therein fome alkanet-root ; let it boil till it is 
of a fine red colour ;. then ftrain fome of it, and mix it with 
the ingredients according to jour fancy, and fcent it with 
eflence of lemon j pour it into fmall boxes, and fmooth the top 
With your ringer. 

N. B. You may pour a little out firft, to fee if it is of a 
proper colour to your fancy. 

1 

A Stick, or Compofttion, to take Hair out by the Roots. 

TAKE two ounces and a half of rofin, and one ounce of 
bees-wax ; melt them together, and make them into fticks 
for ufe. 

To make White Lip Salve^ and for chopped Hands and Face.— 
Six Shillings and Three-pence per Pot. 

MELT fome fpermaceti in fweet oil, add thereto a fmall 
bit of white-wax ; when it is melted, put in a fmall quantity 
of white fugar-candy, and fUr it well therein ; then pour it 
into pots for ufe. 

French Rouge. — Five Shillings per Pot. 

TAKE fome ca/mine, and mix it with hair-powder to 
make it as pale as you pleafe, according to your fancy. 

Opiate for the Teeth. — Two Shillings and Sixpence per Pot. ■ 

TAKE one pound of honey, let it be very well boiled and 
fkimmed, a quarter of a pound of. bole-ammoniac, T>ne ounce 
of dragon's-blood, one ounce of oil of fweet-almonds, half art 
ounce of oil of cloves, eight drops of efTcnce of bergamot, one 
gill of honey-watex j mix all well together, and pour it into 
pots for ufe. 

Dele/cot's Opiate. 

HALF an ounce of bole-ammoniac, one ounce of powder 
of myrrh, one ounce of dragon's-blood, half an ounce of or- 
rice-root, half a,: ounce of roch-alum, half an ounce of ground 
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ginger, two ounces of honey ; mix all well together, and put 
it in pots for ufe. 

To make Shaving Oil.— One Shilling per Bottle. 

DISSOLVE a quantity of oil-foap, cut into thin ftices, in 
{pirits of wine y letit ftand a week, then put in as much foft- 
ioap till the liquor becomes of a clammy fubftance : fcent as 
you pieafe, and bottle it for ufe. 

p i 

To take tron- Molds out of Linen, andGreafe out of Woollen §r.. 

SLk.—One Shilling a Bottle. , 

TAKE four ounces offpirits of turpentine, and one ounce - 
of eflence of lemon ; mix them well together, and put it into 
bottles for ufe. 

. IVaJh for the Face. 

TAKE one quart of milk, a quarter of a pound of fait- 
petre beaten to a powder ; put in two pennyworth of oil of 
anife-fced, one pennyworth of oil of cloves, about four thim- 
bles full of the bed white- wine vinegar 5 put it into a bottle, 
and let it ftand in fand half-way up, in the fun, or in fome 
warm place for a fortnight without the cork j afterwards cork 
and feal it up. 

Liquid for the Hair, — Two Shillings a Quarter of a Pint. 

TO three quarts of fweet-oil, put a quarter of a pound of 
alkanct-root, cut in fmall pieces j let it be boiled fome time 
over a fteam ; add thereto three ounces of oil of jeflamine* 
and one ounce of oil of lavender ; ft rain it through a coarfe 
cloth, but do not fqueezc it. 

* 

To make tvhite Almond Pajle. 

TAKE one pound of bitter-almonds, blanch and beat 
them very fine in a mortar ; put in the whites of four eggs, 
one ounce of French white of Trois ; add fome rofe-water 
and fpirits of wine, a little at a time, until it is of a confift- 
ency for pafte. 

To make Brown Almond- Pafle. 

TAKE one pound of bitter-almonds ; beat them well in 
a mortar ; add to trjem one pound of raifins of the fun ftoned ; 
beat and mix them very well together, and put in a little 
brandy. «• . . 

, Sivict 
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SweeUfcented Bags to lay with Linen, —At One Shilling and Six* 
pence, Two Shillings and Sixpence, &c. fcfr. Esfo each Bag. 

fclGHT ounces of coriander-feeds, eight ounces of fweet 
prrice-root, eight ounces of damafk-rofe leaves, eight ounces 
of calamiis-aromaticus, one ounce of mace, one ounce of cin- 
namon, half an ounce of cloves, four drachms of mufk-pow- 
der, two drachms of white loaf-fugar, three ounces of laven- 
tier-flowers, and fome Roduam wood, beat them well to- 
gether, and make them in fmall filk bags, 
..... . . . 

Honey-JVater. — One Shilling per Bottle* 

ONE quart of reclined fpirits of wine, two drachms of tine* 
ture of ambergreafe, two drachms of tincture of mufk, half a 

Sint of water y filter it according to your fancy," and put it 
no fmall bottles. 

. Orange-Bitter. 

MELT- a fmall quantity of fpermaceti in fweet-oil, and put 
in a little fine Dutch pink to colour it then add a little oil of 
orange to fcent it; and laftly, while it is very hot put In fonle 
ipirits of wine to curdle it. 

i * 
Zemon-B utter , 

m - • * ■ 

. - • I , ' J t- 

IS made the fame as orange-butter, only put in no Dutch 
pink, and fcent it with eflence of lemons, irifteao 4 of oil of 
orange. 

"MarexMU 'Powder. —Sixteen Shillings per Pound. 

ONE ounce of cloves, one. ounce of mace, one ounce of 
cinnamon, beat them very well to a fine powder ; add to them 
four pounds of hair powder, and half a pound of Spanilh burnt 
amber beaten very fine, a quarter of an ounce of oil of laven- 
der, half an ounce of oil of thyme, a quarter of an ounce of 
eflence of amber, five drops of oil of laurel, a quarter of an 
ounce of oil of fafTafras ; mix them all well together. 

Virgin's Milk.— Two Shillings per Bottle. 

PUT one ounce of tincture of benjamin into a pint of cold 
water: mix it well, and let it ftand one day; then Kin It 
tnrouzh a flannel-bag with fome tow in it ; put it in bottles 

tut nie. • 
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Eau de Bouquet* 

TAKE one quart of fpirits of wine, half an ounce of 
mufle, two drachms of tin&ure of faffron, mix them well to- 
gether, and let them ftand one day \ then filter it with any 
water. 

The Ambrofia Nofegay. 

TAKE one pint of fpirits of wine, one drachm of oil of 
cloves, one ounce of oil of nutmegs; mix them, and filter it 
as you pleafc. 

Pearl-JPater. 

MIX pearl-powder with honey and lavender-water \ and 
then rile pearl-powder will never be difcoloured. 

Eau de Luce. 

TWO ounces .of the beft rectified fpirits of wine, on 
drachm of oil of amber, two drachms of fait of tartar, prepared 
powder of amber two drachms, twenty drops of oil of nutmegs; 
put them all into a bottle, and fhake it well ; let it ftand five 
hours, then filter it, and always keep it by yt>u, and when 
you would make eau dc luce, put it into the ftrongeft fpiriU 
of fal-ammoniac. 

Milk Flude JVater. . • 

ONE quart of fpirits of wine, half an ounce of oil of 
cloves, one drachm of eflence of lemons, fifteen drops of ofl of 
Rhodium, a little cochineal in powder, to colour it of a fine 
pink ; let it ftand one day, then filter it, but with no water. 

Mifs in her Teens. 

ONE quart of fpirits of wine ; eflence of bergamot, one 
ounce; oil of Rhodium, two drachms j tincture of mufk,half 
a drachm, and half a pint of water ; mix them well together, 
and put them into bottles for ufe. 

Lady Lille? s Ball. 

TAKE twelve ounces of oil-foap fhaved very fine, fperma- 
ceti three ounces, melt them together ; two ounces of bizmuth 
diflblved in rofe-water for the [pace of three hours, one ounce 
of oil of thyme, one ounce of the oil of cartways, one ounce 
of eifrnce of lemons j mix all w ell together* 

Hard 
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ftard Pomatum. 

TAKE three pounds of mutton-fuet, boil and fkim it well 
till it is quite clear, pour it off from the drofs which remains 
at the bottom ; then add thereto eight ounces of virgin- wax, 
melt them together, and fcent it with cfTence of lemon mak$ 

it, into rolls according to fancy, 

« . 

* 

-Soft Pomatum. 

TAKE a quantity of hog's lard, boil and flrim it very well? 
put in a fmall quantity of hair-powder, when it i€ cool, to 
make it agreeable to your mind \ and fcent it with eflence of 
lemons. 

N. B. You may take a fmall quantity out firft, and let it 
cool 5 if it is too foftj add a little hair-powder to make it ftiffer, 

NurCs Crcam^ 

ONE ounce of pearl-powder, twenty drops of oil of Rho- 
dium, and twq ounces of fine pomatum j mix all well togQr 
ther. 

■ 

$au Jam Pared* 

ONE quart of fpirits of wine, one ounce of eflence of ber~ 
fcamot, two drachms of tincture of mufk, add to them half a 
pint of water, and bottle them for ufe. ' 

~ s Beautifying Water^ 

IS balfaneum cofmeticum, a finall quantity put into dder-. 
flower-water. 

Lozenges fir the Heart-burn* 

TAKE one pound of chalk, beat it to a powder in a mor. 
tar, with one pound and a half of white loaf fugar, and one 
ounce of bole-ammoniac ; mix them well together, and put 
in fomething to moiften them to make it of a proper confift- 
ency or parte make them into (mall lozenges, and let them 
lie in a band-box on the top of an oven a week or more to dry, 
fliaking the box fometimes. . - 

V f 

Lozengts fir a Cold. 

TAKE two pounds of common white loaf-fugar, beat it 
well in a mortar, diflulve fix ounces of Spanttb liquorice in a 
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little warm water; one ounce of gum arabic diflblvcd like wife; 
add thereto a little oil of anife-feed; mix them well to a proper 
confifrency, and cut them into fmall lozenges ; let them lie in 
a band-box on the top of an oven . a confiderable time to dry, 
fhaking the box fpmetimes. 

To make Dragon Roots: 

TAKE fome mallow- roots, (kirn them, and pick oije end 
with a pin or needle till you have made it like a brum ; then 
take fome powder of brafil, and fome cochineal, boil them 
together^ and put in the rbots till you think they are tho- 
roughly dyed j then take them out, and lay them by fhe fire to 
dry. 

To make Shaving-Powder. 

TAKE fome white-foap, and fhave it in very thin dices ; 
Jet it be well dried on the top of an oven in a band box ; beat 
U in a mortar till it is very fine, fift it through a fine fieve, 

and fcent it as you pleafe. 

. % j • « / 

• 1 •» 
IPmdjor Soap —Two Shillings per Botind. 

GET fome of the whiteft foap, {have it into thin flices ; 
melt it in a ftew-pan over a flow fire, and fcent it very ftrong 
with ojl of carrawa/s ; pour it into a drawer made for that 
purpofe ; let it ftand three days or more, and cut it into fquarc 
pieces to your fancy. 

* • • 

Soap to fill Shaving-Boxes. 

TAKE fome of the whiteft foap, beat it in a mortar, and 
fcent it with oil of carraways, make it flat ; then chop in fome 
Vermilion, or powder-blue, to marble it, with a very thin knife 
dipt in the fame ; double it up, and fqueeze it hard into the 
boxes t ♦ then fcrape it fmooth with a knife. 

. Tooth Powder.— Que Shilling per Bottle. 

BURN fome roch-alum, and beat it in a mortar, fift it fine; 
then take fome rofe-pink, and mix them well together to make 
it of a pale red colour ; add thereto .a little powder of myrrh, 
and put it into bottles for ufb, k 

4* » l . 
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1 ' ' Old Cream. 

■ a ■ ■ • »*• 

♦ »» ■ 

• • - 

TAKE one pint of trottcr-oil, a quarter of a pound of 
hog's-lard, one ounce of fpermaceti, a bit of virgin-wax ; 
warm them together with a little rofe- water, and beat it up 
with a white. 

The genuine Receipt to make Turlington's Balfam. 

BALSAM of Peru, one ounce ; beft ftorax, two ounces ; 
benjamin, impregnated with fweet-almonds, three ounces; 
aloes Succotorine, myrrh eleffc, pureft frankincenfe, roots of 
angelica, flowers of St. John's wort, of each of thefe half an 
ounce ; beat the drugs well in a mortar, and put them into a 
Jarge ^lais bottle ; add thereto a pint, or rather more, of the 
beft fpirits of wine, and let the bottle (land by the kitchen fire, 
or in the chimney-corner, two days and two nights ; then de- 
cant it off in (mailer bottles for ufe, and let them be well 
perked and fealed. 

N. B. The fame quantity of fpirits of wine poured on the 
ingredients, letting them Hand by the fire, or in fome warm 
place for the fpate of fix days and nights, will ferve for com- 
mon ufe ; pour off the fame in fmall bottles, and let them be 
well corked and feaied. 

To make Strop de Capillaire. 

PUT feven pounds of common lump-fugar into a pan, and 
thereto acid feven pints of water , boil it well, and keep fkirn- 
«iing it; then take the white of an egg, put in fome water, 
and beat it up well with a whifk ; take the froth off and fcatter 
it therein, and keep it fkjmming until it is quite clear; then 
add thereto half a pint of orange- flower- water ; mix it well 
together, let it ftand til) cold, and put it into a ftone bottle, 
or in bottles for ufe, let them be quite clean and dry before 
it is put into them, othcrwife it will make it mothery'and 
fpoil it. 

N. B. If you chufe to have it of a high colour, bum a little 
fuear in a pan, of a brown Colour, afterwards put a little ca- 
pillaire thereto, ftir it about with a Wooden fooon, and mix it 
Well with the capillaire according to your fancy. 
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For a Confumption; an approved Receipt by a Lady at Paddington* 

TAKE the yolk of a new- laid egg, beat it up well with 
three Jarge fpoonfuk of rofe-water ; mix it well in Half a pint 
of new milk from the cow, fweetcn it well with firop de capil, 
laire, and grate forae nutmeg in it. Drink it every morning 
fafting for a month, and refrain from fpirituous liquors of any 
kind. • 

N. B. Mr. Powel, who kept the Crown, a public houfe in 
Swallow-ftrcet, St. James's, was^in-fo deep a decline as to be 
fcarce able to walk ; when he coughed, the phlegm he brought 
from his ftomach was green and yellow ; and he was given 
over by his phyfician, who, as the laft refource, advifed him 
to go into the country to try what the air would do. He hap- 
pily went to lodge at Paddington : the woman of the houfe 
understanding his condition, recollected that an old lady, who 
had lodged in the fame houfe, had left a book with a collection 
of receipts in it for various dsforders ; inftantly retched it, and 
, found the foregoing, which he having flri£ly followed, found 
himfelf much better in a fortnight ; and, by continuing the 
fame, in lefs than a month he began to have an appetite, and 
with the blefling of God, in a fhort time by degrees he reco- 
vered his health, to the aftonifhment and furprize of all who 
knew him, and declared to me he was as well and hearty as 
ever he was in his life, and did not fcruple to tell every perfoa 
the means and method of his recover}'. 

N. B. This receipt I had from his own mouth. 

To ftop a violent Purging^ or the Flux. 

TAKE a third part of a gill of the very "bell double dis- 
tilled anife-feed; grate a third part of a large nutmeg into it* 
To be taken the fame quantity an hour after breakraft, one 
hour after dinner, and, if occafion, an hour before going to 
bed. Probatum eft. 

For Obft ruffians in the'Wotnb. 

SUCCOTORINE aloes, one ounce ; cardanunvfeed, a 
quarter of an ounce; fnake-root, a quarter of an ounce.* 
-gum-myrrh, a Quarter of an ounce ; faffrpn, a quarter of an 
ounce ; cochineal, two fcruples ; zedoary, two fcruples ; rhu- 
barb, two fcruples : let tnefe drugs be well beaten in a mortar, 
and put them into a large bottle ; add thereto a pint and a half 
oi mountain wine.; place it near the fire for the fpace of three 

days 
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. RECEIPTS FOR PERFUMERY, &c. 409 

days and nights, fliaking it often. Let the patient take a (mall 
tea-cup-fuli twice a week in the morning, an hour before 
rifmg, ' 

Mother for Obftruftions. 

THREE pennyworth of alkermes, two pennyworth of Ve- 
nice treacle, and a quarter of an ounce of fpermaceti ; to be 
made into four boluies, one to be taken every evening going 
to bed. 

Half a pint of pennyroyal water, a quarter of a pint of hy- 
fteric-water, and a quarter of a pint of pepper-mint water ; 
to be taken every morning and evening, a tea-cup full* 

For a Hearfenefs, 

TWO ounces of penjiyroyal-water, the yolk of a new-laifl 
egg beaten, thirty drops of cochineal, twenty drops of oil of 
anife-feed, mixed well and fweetened with white fugar-candy« 

A large fooonful %o be taken night and morning, 
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A. 

ALMOND, to make an al- 
mond foup, I $6. An al- 
mond fraze, i6j..^~To make 
pretty almond puddings, 171 . 
Another way to make an al- 
mond pudding, 21c. To boil 
an almond pudding, ib. To 
make the Ipfwich almond 
pudding, 222. Almond hogt 
puddings, three ways, 2cg. 
Almond eheefecakes, 288. Al- 
mond cuflards, 289. Almond 
cream, 292. Almond rice, 
gc8. How to make almond 
knots, 360* To make almond 
milk for a warn, 361. How to 
make fine almonfcakes, 366. 
To make almond butter, 374. 
Amulet, to make an amulcB of 

beans, 209- 
Anchovy, to make anchovy fauce, 

1 23. Anchovies, 319. 
Andouilles, or calf's chitter- 
lings, to dref&| 62 • 
Angelica, how to candy it, ,362. 
Apple -fritters, how to make, 
162. To make apple frazes, 
164. A ptapton of apples, 
160. To bake apples whole, 
ib. To make black caps of 
apples, ib. An apple pudding, 
217. 226. Apple dumplings, 
two ways, 227, 228. A fio- 
rcntine of apples, 228. An 
apple pie, 230. Green cod- 
ling pie, 2jj_. 



Africot -pudding, how to make, 
216. 222, To preferve apri- 
cots, 316. 361 . To make 
thin apricot chips, 362. How 
to preferve apricots green, 
36/. 

April, fruits yet lafting, 339. 

Arms, of iron or Heel, how to 
keep from rufting, 379. 

Artichokes, how to drefs, \ju 
To make a fricafee of arti- 
choke bottom*, 196. To fry 
artichokes, 1 9/7. To make an 
artichoke pie, 229. To keep 
artichoke bottoms dry, 2^0, 
To fry artichoke bottoms, ib„ 
To ragoo artichoke bottoms, 
ib. To pickle young arti- 
chokes, 277. To pickle arti- 
choke bottoms, 278. To keep 
artichokes all the year, 321. 
To drefs artichoke fuckers the 
Spanifh way, 3C7. Artichoket 
prcferved the Spanifh way, ib* 

Ajparagtis, how to drefs, 17, 
How to make a ragoo of af- 
paragus, 1 1 c. To drefs afpa- 
ragus and eggs, 198. Afpara- 
gus forced in French rolls, 200. 
To pickle afparagus, 17a, 
Afparagui dreffed the Spanifh 

wa y> 356. 

Augujf y the product of the 
kitchen and fruit garden, 340, 
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B. 

Macon, how to nuke, 266. How 
to chufe Englilh bacon, 330. 
See Bf ans. 

fait, to bake a pig, 4. A J eg of 
beef, ic^. An ox's head, 20_. A 
calF» head, zj. A fiiecp's 
head, ib. Lamb and rice, ^2. 
A cod*s head, 175. To balce 
turbots, 178. To bake fal- 
mon, ib. An almond pud- 
ding, 2i{. Fifh, 250. An 
oatmeal pudding, 252. A rice 
pudding, ib, "Bated cuf- 
tards how to make, zSq. 

Malm, how to Jiftil, 326. 

Lambco, an imitation of, haw to 
pickle, 279. 

Barbicued pig, 6j. 

Barbel, a hih, now to chufe, 337. 

Barberries, how to pickle, 27 c. 
To preserve barbeiries, 368. 

Marley-Jouf, how to make, 
I ^6w • To make barley gruel, 
159. A pear barley pudding, 
217. A French barley pud- 
ding, ib. Barley water, 24; , 
Barley cream, 391, 374* 

Barm, to make bread without, 
310. 

Batter, how to make a batter 
pudding, 219. To make a bat- 
ter pudding without eggs, ib. 

Beans and Bacon, how to drefs, 
1.8, To make a fricafec of 
kiuncy beans, I 13. To drefs 
Wtndfor beans, 1 14. To make 
a rag 00 of French beans, 202. 
A ragoo of beans with a force, 
ib. Beans ragooed with a cab- 
bage, ib. With parfnips, gojfe 
With potatoes ib. To drefs 
beans in ragoo, 208. How to 
make an amulet of beans, 209. 
To make a bean tanfey, ib. 
Beans drcficd the German way, 

Brdjlcad, to clear of bugs, 344. 



Bee/, how to road, 2, 11, Why 
not to be faked before it is laid 
to the lire, 2, How to be kept 
before it is drciTed, ib. Its pro- 
per, garnifh, ib. How to make 
beef gravy, 19. To bake a leg 
of beef, ib. How to ragoo a 
piece of beef, 33. Beef tremb- 
Jonque, ib. To force a fuloin 
of beef, 34. Another way to 
force a firlnin, ib, Sirloin of 
beef en epigram, ib. To force 
the inlide of a rump of beef, 
35. A roiled rump of beef, 
ibT To boil a rump of beef, 
the French fkftiion, ib. Beef 
e fcarlot, 36. Beef a la daubc, 
ib. Beef alamode,andin pieces, 
37. Beef olives, ib. Beef coN 
lops, 38. To dew beef (leaks. 
39. To fry beef (leak6, ib. A, 
fecond way to fry beef (leaks, 
ib. A pretty fide dim of beef* 
ib. To drefs a fillet of beef, 40.' 
Beef (leaks rolled, ib* To (lew 
a rump of beef, ib. Another 
way to (lew a rump of beef, 41 . 
Portugal beef, ib. To ftew a 
rump of beef, or the bri&et, 
the French way, ib. To ftew 
beef gobbets, 45. Beef royal, 
ib. To make co-ops of cold 
beef, 120. To make beef 
broth, 1 32. A beef fteak pie, 
142, Beef broth for very weak 
people, 239. Beef drink for 
weak people, 240. Beef tea, 
ib. A beef pudding, 2CQ. To 
pot cold beef, 259. Beef like 
venifon, 261. To collar beef, 
262* To make Dutch beef, 
263. Beef hams, 26c. Names 
of the different parts of a bul- 
lock, 328. How to chufe good 
beef, 331. How ta pickle or 
preferve beef, 353. The Jews 
way to .pickle beef, which will 
go good to the Weft Indies, and 

keep 
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keep a year good in the pickle, 
and with, care will go to the 
Eaft Indies, 379* Pickled beef 
for preient ufe, 382. Beef 
fteaks after the French way, ib. 
Beer, directions for brewing it, 
3»c. The belt thing for rope- 
Beer, 307. To cure four beer, 
ib. 

Beetroot, how to pickle, 272. 

Birch wine, how to make, 303. 

Birds potted, to fave them when 
they begin to be bad, 2&&* 

Bifcuits, to make drop bifcuits, 
284. To make common bif- 
cuits, ib. To make French 
biliruits, 28c. How ta make 
bifcuit bread, 371, To make 
Orange bifcuits, 377. 

Bitter, how to make fine, 384. 

Blackbirds, to chufe, 334. 

Blackcaps, how to make, 166. 

Blackberry wine, to make, 363. 

Boil, directions for boiling, & 
To boil a ham, ib. To boil 
a tongue, q. Fowls and houfe- 
lamb, ib. Pickled pork, 20* 
A rump of beef the French 
falhion, A haunch or neck 
of venifon, &&* Chickens boil- 
ed with bacon and celery, 8o_* 
A duck or rabbit with onions, 
&2. Ducks the French way, 
- 84. Pigeons, SiL Ditto bou% 
ed~with rice, qu Partridges, 
gc. A pheafant, 98. Snipes 
or woodcocks, 95. ~Rice, 1 o£. 
A cod's head, 174. Turbot, 
177. Sturgeon, 187% Spals, 
1 89. Another way, ib. Spi- 
nach, 2J3Q. A fcrag of veal, 
239. A chicken, 240. Pi- 
geons, ib. Partridge or any 
other wild-fowl, 241. Aplaiqc 
or flounder, ib. 

Bologna wufages, how to make, 
2(;8. 

Bombarded vcal, £2» 1 
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Bowels, a mecttcint for a difor- 
dcr in, 247* 4 

Brawn, how to make (ham 
brawn, 263. How to chufc 
brawn, 332. 

Bread-pudding, how to make, 
2 1 9. To make a fine bread- 
pudding, 220. An ordinary 
bread-pudding, ib. A baked 
bread-pudding, ib. A bread 
and butter pudding, 224. Bread 
foup for the fick, 24c. White 
bread after the London way, 

307. To make French bread, 

308. Bread without barm, by 
the help of leaven, 310. 

Brewing, rules for, 30$. 
Brick-bat chc€fe, how to make, 
386. 

Broccoli, how to drefs broccoli 
and eggs, 197. Broccoli in 
fallad, 198. 

Broil, to broil a pigeon, 6- To 
broil Heaks, (L General di- 
rections for broiling, &. To 
broil chickens, 78. Cod-found* 
broiled with gravy, n£L 
Shrimps, cod, falmon, whiting, 
or, haddocks, 176. Mackerel, 

177. Weavers, lb, Salmon, 

178. Mackerel whole, 1 79, 
Herrings 1 80. Haddocks, when 
they arc in high feafon, 181. 
Cod-ibundg, ib. Eels, 18$. 
Potatoes, 199. 

Broth, flrong, how to make for 
foup* or gravy, 12;. To make 
ftrong broth to keep for ufe, 
128. Mutton broth, 1 32. Beef 
broth, ib. Scotch barley broth, 
ib. Rules to be obferved in 
making loups or broths, 13$. 
To make mutton broth, 2.39. 
Beef or mutton broth for weak: 
people, ib. * To make pork 
broth, 240. Chicken broth, 
242. To make knucixle broth, 
246. . 

Brown 
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tronvn colouring for rr.adedilheS, 

Bugs, how to keep clear from, 
343 . To clear a bedftead of 

Bullice white, how to keep for 

tarts or pies, 323. 
Bullock, the fevera! parti of one, 

I?**/, how to make, 2 86. 

Bitter, how to melt, 5. How 
co make buttered wheat, i_6q. 
To make buttered loaves, 197. 
A- buttered cake, 281. Fairy 
batter, 289. Orange butter, 
ib. A buttered tart, 299. To 
roaft a pound of butter, 329. 
liow to chufe butter, 332. 
Potted butter, how to preferve, 
3C3. To make almond butter, 

37*- 

Ci 

Callages, how to drefs, !£. A 
forced cabbage, Stewed 
red cabbage, M7. A farce 
meagre cabbage, 2JLO. How 
to pickle red cabbage. 276. To 
drefs red cabbage the Dutch 
way, good for a cold in the 
breaft, u6. To pickle the 
fine purple cabbage, 384. To 
make four crout, 388. 
Cake, how to make potatoe 
cakes, 198. How to make a 
rich cakeTiSo, To ice a great 
cake, ib. To make a pound 
cake,z&L A cheap feed -cake, 
ib. A butter cake, ib. Gin- 
bread cakes, ib. A fine 



I 



tc-'d or faffron cake, 28 2, A 
rich feed cake, called the nun's 
cake, ib. Pepper cakes, 283. 
Poi tugal cakes, ib. ^ o make 
a pretty cake, ib. Little fine 
cakes, 284, Another fort of 
liifie cakes, ib. Shrewftury 



cakes, 28^' Madling caftes,' 
ib. Little plum cakes, 287, 
Cheefe cakes, ib. . A cake the 
Spanilh way,. 338. .How to 

. make orange cakes, 364. To 
make white cakes like china 
difhes, 36c. Fine almond 
cakes, 366. Uxbridge calces, 
ib. Carraway cakes, 373. Su- 
gar cakes, 37$. 

Calf's Head^Ww to.halh, 2iL 
To hafti a calf 'ahead, white, ib. 
To bake a calf's head, 27. To 
ftew a Calf's head, cc. A calPa 
head iurprize, 6o_. (jzlf's chit- 
terlings or artdouilles, 62* To 

. drefe calf's chitterlings curiouf- 
ly, ib. A calf's liver in a caul, 
94. To roaft a calf's liver, 0/5. 
f o make a calf's foot pudding*, 
196. A calf's foot pie, 141. 
Calf's head pie, 147. Calf V 
feet jelly, 293. The feveral 
parts of a calf, 329. Aqalfi 
head dreffed after the Dutch 
way, 381. To make a frica- 
fee of calf's feet and chaldron, 
after the Italian way, 383. 
Calf's feet ftewed, ib. 

Carnfy, how to candy any fort of 
flowers, 317. To candy ange- 
lica, 372. To candy caflia, 

373- 

Cafons, how to chufe, 333. A 
capon dona after the French 

way, 38. 
Captains of fhips, directions for, 

Carolina fnow-ball, how to 
make, 394. To make Carolina 
rice pudding, 39;* 

Carp, how to drefs a brace of, 
X 24. To drefs carp au blue, 

. ib. To ftew a brace of carp, 
171. To fry carp, 172. How 
to bake a carp, ib. To make- a 
carp pie, 232. How to chufe 
carp, H2i 

Carraway 9 
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Carramiay cakes, how to make, 

373. 

Carroty how to drefs, 1^. To 
make a carrot pudding two 
ways, 21 6, Carrots and French 
beans drefled the Dutch way, 

Caj/la, how to candy, 373. 

Catchup, how to make catchup 
to keep twenty years, 247. To 
make catchup two ways, 320. 

Cattle, horned, how to prevent 
the infection among them, 3 50. 

Caudle, how to make white 
caudle, 243, To make brown 
caudle, ib. 

Cauliflowers, how to drefs two 
ways, 17. To ragoo cauli- 
flowers, 1 1 5. How to fry cau- 
liflowers, 212. To pickle cau- 
liflowers, 272. To drefs cauli- 
flowers the Spanilh way, 356. 

Caveach, how to make, 267, , 

Chardoons, how fried and but- 
tered, 195. Chardoons a la 
fromage, ib. 

Chars* how to pot, 238, 

Cheefe, how to chuic, 332. To 
pot Chelhire cheefe, 261. To 
make flip coatchcafe, 386, To 
make brick-bat cheefe, ib. 

Cheefecakes, to make fine cheefe - 
cakes, 287. Lemon cheefe- 
cakes, twolorts, 288. Almond 
cheefecakes, ib. Cheefecakes 
without currants, 370. 

Cheefe-curd puddings, how to 
make, zzi* To make a cheefe- 
curd florentine, 228. 

Cherry, how to make a cherry 
pie, 231. Cherry wine, 303. 
Jar cherries, 311. To dry 
cherries, ib. To prefervc cher- 
ries, with the leaves and ftalks 
green, 312. To make black 
cherry water, 326. To candy 
cherries, 349. How to dry 
cherries, 365. To make mar- 



malade of cherries, 366'. Tci 
preferve cherries, 367 372. 

Chejhire gork pie, ho\v to make," 
144. How to make it for fea,' 
253 .TopotChefhirecheefe, 262 

Chefnuts ) now to- roaft a fowl 
with chefnuts, To make 
chefnut foup, 1 30. To make 
a chefnut pudding, 221. , 

Chickens, how to fricafee, 24* 
25. Chicken furprize, 76. 
Chickens roalted with force- 
meat and cucumbers, 77* 
Chickens * la braife, ib. To 
broil chickens, 78. Pulled 
chickens, ib. A pretty way of 
ftewing chickens, 79. Chick- 
ens chiringrate, ib. Chickens 
boiled with bacon and celery, 
80. Chickens with tongues, a 
good dilh for a great deal of 
company, ib. Scotch chick- 
ens, ib. To flew chickens the 
Dutch wav, Si. To flew 
chickens, ib. To make a cur* 
rey of chickens the Indian way, 
105. To make a chicken pie, 
143. To boil a chicken, 240, 
To mince a chicken for the 
fick, or 4 weak people, 242. 
Chicken broth, ib. To pull a 
chicken for the fick, ib. To 
make chicken water, ib. Chick- 
ens drefled the French way, 
382. Chickens and turkiet 
drefled after theDutoh way, 383, 

Child, how to make liquor~~for 
one that has the thrufli, 246, 

Chocolate, to make fham choco- 
late, 358. Another way, ib* 
The quantity to make, 370. 

Chouder, a featlilh, how to make, 
381. 

Chub, a fifh, how to chufe, 337, 
Citron, fyrupof, how to make, 

3J C.How to make citron, 349, 
C/*r/7ritters, how to make, 

How to make clary wine, 304. 

CfonJi 
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CUvt gilli flowers, how to make 

fyrut> of, 31c. 
Cock, now to cnufc, 334. 
C$cks-combs, how to force, in. 

To prefcrve cocks-combs, 1 il* 
Cockle*, how to pickle, 277. 
CW and Codlings y how to chufc, 

337. Cod-founds broiled with 
gravy, 1 16. How to roaft a 
co4-» head, 174* To boil a 
codVhead, ib. How to ftcw 
cod, lb. To firicafee a cod, 
17c. To bake a cod's head, 
ib. To broil cod, 176. To 
broil cod -founds, lUl To fri- 
cafee cod founds, To 
drefs water-cod, 184. To 
crimp cod the Dutch way, 187. 
Codling green, pie, how to 
make, 231. How to pickle, 
274. 

Cottar, to collar a breaft of veal, 
30. To collar a breaft of mut- 
ton, ib. To make a collar of 
fifh in ragoo to look like a 
breaft of veal collared, 189. To 
make potatoes like a collar of 
veal, or mutton, 198. To col- 
lar a breaft of vca!, 2DJ^ To 
collar beef, z&z* To collar a 
falmon, ib. 

Collops, how to dr«fs beef col- 
lops, $8. To drefs collops and 
eggs, 118* Cold beef, Lid. 
See Scotch collops. 

Comfrey roots, bow to boll, 246. 

Conferee of red rofes, or any 
other flowers, how to make, 
31 Conferve of hips, ib. 
Conferve of rofes boiled, 377. 

CcnuJJip. pudding, how to make, 
216* To make cow flip wine, 

304. 

CraJs7 how to butter, 190. To 

drefs a crab, 191. 
Crab fijb, how tochufe, 338. 
Cracknels, how to make, 369. ^ 
£r#iM-fJb> Jiow to make a cullis 
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of craw-fim, 109. Tomalw 
craw-filh foup, x 28* to ftcJW 
craw-fifti, 192* 

Cream Jxavi to make cream toafts, 
168. A cream pudding, 225. 
To make ftocple cream, zcp. 
Lemon cream, two ways, ib. 
Jelly of Cream, ib. Orange 
cream, 291^ Goofeberry cream, 
ib. Barley cream, ib. To 
mike piftachio cream, 292. 
Hartfhorn.Crcam, ib. Almond 
cream, ib. A fine cream, ib. 
Ratafia cream, ib, Whipt 
cream, 293. Icecream, 347* 
Sack cream, like butter, 374. 
Clouted cream, 375. Quince 
cream, ib. C itron cream, ib. 
Cream of apples, quince, goofc- 
berries, prunes, or rafpberrics, 
376. Sugar-loaf cream, ib. 

Crout lour, how to make, 388. 

Cruft, how to make a good cruft 
for great pies, 150. A ftanding 
cruft for great pies, 151. A cold 
cruft, ib. A dripping cruft, ib. 
A cruft for cuftards, ib. A paitc 
for crackling cruft, ib. 

Cucumbers, how to ftew, 1 1 3. 
2Q2. 211. To ragoo cucum- 
bers, ii 3* To force cucum- 
bers, 117. To farce cucums 
bers, 2 1 x . To pickle large cu- 
cumbers in flices, 270. How 
to preferve cucumbers equal 
with any India fweetmeat, 390. 

Cullis, for all forts of ragoo, iqS. 
A cullis for, all forts of butchers 
meat,ib. Cullis the Italian way, 
109. Cullis of craw-filh, ib. 
A white cullis, no. 

Curd fritters, how to make, 162+ 

Currants,* how to make currant 
jelly, 296. Currant wine, 303. 
To preferve currants, 371. ^ 

Currey, how to make the Indian 
way, 10c. 

Cuftofd pudding, to boil, 
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To make almond cuflards, 289. 

Baked cuflards, ib. Plain cuf- 

tards; ib. 
Cutlets a la Maintenon, a very 

good aim, 4.7. '/ 
Cyder, how to make,' 380. How 

to line cyder, ib/ ' 

D. 

Damofins > to prefervc whole, 316* 
To keep damofins for pics or 
tarts, 323. To dry damofins, 

3 6 7; 

December, product of the kitchen 
and fruit garden this month, 

341. 

Deion/hire fquab pie, how to 

make, 144. 
Dlfguifed leg of veal and bacon, 

how to make, 56. Mutton chops 

in difguife, 76. 
Dijbes. See Made Dijbes. 
Dog, two cures for the bite of a 

mad dog, 342. 
Dotterel:, How to chufe, 334, 
Doves, how to chufe, 335. 9ee 

Pigeons. 

Drink, how to make the pectoral 
urink, 244. To make a good 
• drink, 24$. Sage tea, ib. To 
make it for a child, 246. 

Drippi??g, how to pot, to fry lifh, 
meat, or fritters, 248. 

Ducks, fauce for, £. Directions 
for dacks, 7. Sauce for boiled 
ducks, q. How to roaft tame 
and wild ducks, 14. A Ger- 
man way of drcflTng ducks, 72. 
Ducko alamode, &l The bell 
way to drefs a wild duck, ib. 
Another way, To boil a 
duck or rabbit with onions, ib. ' 
To drefs a duck with green 
peas, ib. To drefs a duck with 
cucumbers,*^. A duck a la* 
tone, ib. To boil ducks the 
French way, 8±. To flew 



ducks, isa. To make a duck 
pie, 143. To chufe wild ducks, 

334- 

Dumplings, how to make yeaft 
dumplings, zifh. To make Nor- 
folk dumplings, 227. To make 
hard dumplings, two ways, ib. 
Apple dumplings, two ways, 
227, 2,28. Dumplings, when 
you have white bread, 254. 

E. 

Ed foup, how to make, t CI . How 
to ilew eels, i_8a To flew eels 
with broth, ib. To pitchcock 
eels, iS±. Fry eels, 18c. 
Broil eels, ib. Farce eels with 
white fauce, ib. To drefs eels 
with brown fauce, ib To make 
an eel pie, 233. To collar 
eels, 235. To pot eels, 237, 
How to chufe eels, 337. 

Egg fauce, how to make, proper 
for roafled chickens, 7K To 
feafon an egg pie, \±u To 
make an egg foup> ijj, 224. 
To drefs forrel with eggs, 196. 
To drefs broccoli and eggs, 
197. To drefs afparagus and 
eggs, 198. Stewed fpinach and 
eggs, 2c_Qj To make a prerty 
difh of eggs, 204, Eggs a la 
tripe, ib. A fricafee of eggs, 
205. A ragoo of eggs, ib. 
How to broil eggs, ib. To 
drefs eggs with bread, 206. To 
farce eggs, ib. To drefs eggs 
with lettuce, ib. To fry eggs 
as round as balls, ib. To make 
an egg as big as twenty, 207. 
To make a grand difh of eggs, 
ib. A pretty difh of whites of 
egp;s, 208. To make a fweet 
egg pie, 229. How to chufe 
eggs, 332. T o make marma- 
lade of eggs the Jews way, 3^8. 
Elder wine, how to make, 301 . 
E * To 
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To make elder flower wine, 
very like Frontiniac, 302. 
Fndrve, how to ragoo, 194. To 
drefs endive the Spanifli way, 
356. 

F. 

Fairy batter, how to make, 289. 

Farce, to farce eels, with white 
fauce, 185. To farce eggs, 
206. A farce meagre cabbage, 
210, To farce cucumbers, 211. 

Faft, a number of good difiies for 
a faft dinner, 152. 

February, fruits lalting then, 339. 

Fetiml, how to pickle, 274. 

Fieldfare, how to chufc, 335. 

Fire, how to be prepared for 
roafting or boiling, 1 . 

Fijh, how to drefs, 122, 250. To 
make fifti fauce, with lobfters, 
123. Strong fifti gravy, 127. 
To drefs little fifti, 177. Flat 
fiih, 183. Salt fife, ib. Col- 
lar of fifti in ragoo, like a breait 
' of veal collared, 189. To make 
a fait hili pie, 232. To make 
a carp pic, ib. To make a 
foal pic, ib. Eel pie, 233. To 
make a flounder pie, ib. To 
make a herring pie, ib. Sal- 
mon pie, 234. Lobfter pie, ib. 
Mufcle pie, ib. To collar fal- 
mon, 2J5. To collar eels, ib. 
To fickle or bake herrings, 2 3 6, 
,To pickle or bake mackerel to 
keep all the year, ib. To foufc 
mackerel, ib To pot a lob- 
fter, ib. To pot eels, 237. To 
pot lampreys, ib. To pot chars, 
238. To pot a pike, ib. To pot 
ialmon, two ways, ib. To 
boil a plaice or flounder, 241. 
To make hill fauce to keep the 
whole year, 247. How to bake 
fiih, 250. The proper fcai on 
ior rifh, 336. How to chafe 



337- To make fim paftie* 
the Italian way, 355. l'he man- 
ner of drefling various forts of" 
dried fiih, 391. 
Floating ijland, how to make, 
300. 

Florentine hare, 101 • How to 
make a cheefe curd florendine, 
228. To make a florenuine of 
oranges or apples, ib. 

Flour, hafty pudding, how f 
make, 16. To make a flour 
pudding, 218. 

Flounder, how to make a flounder 
pie, 233. How to boil floun- 
ders, 241. To chufe flounders, 

338. 

Flowers, how to make conferve 
of any fort of flowers, 314. 
Candy any fort of flowers, 317. 

Flummery, how to make hartihorn 
flummery, 296. Another way 
297. To make oatmeal flum - 
mery, ib. French flummerv, 
298. 

Fool, how to make an orange fool, 
158. To make a Wcftminfler 
fool, 1 59. A goofeberry fool, 
ib. 

Force, how to make force-meat 
balls, 21. To force a leg of 
lamb, 31. To force a lar^e 
fowl, ib. To force the infide 

m of a lirloin of beef, two ways, 
J4« The infide of a rump of 
beef, 35. Tongue and udder 
forced, 43. To force a tongue, 
ib. To force a fowl, 74. Tm 
force cocks-combs, 1 1 1 . Forced 
cabbage, 1 16. Forced favoys, 
117. Forced cucumbers, ib. 
To force afp^ragus in Frenck 
rolls, 200. 

Fowls of different kinds, how to 
roaft, 5,14. Sauce for fowls, 
18, 125. How to boil fowls, 
9. How to roaft a fowl, phca- 
fant faihion, 1 2. How to force 

a large 
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a large fowl, 31. To ftew a 
fowl, 32. To ftew a fowl in 
celery fauce, 71 . The German 
way of drcffing fowls, 72. To 
drefs a fowl to perfection, 73, 
To ftew white fowl brown the 
nice way, ib. Fowl a la braile, 
74. To force a fowl, ib. To 
roaft a fowl with chefnuts,75. 
How to marinate fowls, 78. 
To drefs a cold fowl, 118. To 
make a fowl pie, 253. To pot 
fowls, 258. 
Fran gas inco fades, to make, 387.. 
Fraze, how to make apple frazes, 
1 64. How to make an almond 
fraze, ib. 
French "beans, how to drefs, 17. 
To ragoo French beans, 194. 
202. To make a French barley 
pudding, 217. A harrico of 
French beans, 252. How to 
pickle French beans, 272. How 
to make French biicuits, 285. 
French bread, 308. French 
flummery, 298. To keep 
French beans all the year, 321. 
To drefs carrots and French 
beans the Dutch way, 356. 
Chickens dreffed the French 
way, 383. 
Fricandillas, to mike, 394. 
Fricafee, how to make a brown 
fricafee, 22. A white fricafee, 
22, 23. To fricafee rabbits, 
Iamb, or veal, &c. 23. Rab- 
bits, lamb, fwectbreads, or 
tripe, ib. Another way to fri* 
cafee tripe, 24. A fricafee of 
pigeons, 25. A fricafee of 
lamb-Hones and fwectbreads, 
ib. A fricafee of neats tongues, 
43. To fricafee ox palates, 44. 
To fricafee ccd, 175. To fri- . 
eafee cod -founds, 1 82.T0 frica- 
fee fiat-rets, 195. A fricafee of 
artichoke bottoms, 196. A 



white fricafee of mufhrooms, 
197. 

Frit/err, how to make hafty flit- 
ters, 161. Fine fritters, 162. 
Apple fritters, ib. Curd frit- 
ters, ib. Fritters royal, ib. 
Skirrct fritters, ib. White frit- 
ters, 163. Syringed fritters, ib. 
To make vine-leaf fritters, 164. 
Clary fritters, 165. Spanim 
fritters, 381* 
Fruits, the feveral, fcafons for, 
338. 

Fry, how to fry tripe, 24. Beef 
iteaks, two ways, 39. A loin 
of lamb, 53. Saufages, 118. 
Cold veal, 1 1 9. To make fried 
toafts, 171. To fry carp, 172. 
Tench, 173. Herrings, 180. 
To fry lampreys, 1 84. To fry 
eels, 185. Chardoons fried and 
buttered, 195. To' fry arti- . 
chokes, 197. Potatoes, 199. 
Eggs as round as balls, 296. 
Fried celery, zi 1 . Cauliflowers 
fried, 212. Fried fmelts, 324, 

Furmtji how to make, 159. 

a 

Gam, how to make a rafpberry, 
296. 

Garden, directions concerning gar- 
den things, 18. The produce 
of the kitchen and fruit garden, 
in different feafons of the year, 

33*- . . 

Gerkins, how to pickFe, 270. 

German puffu, how to make, 368. 

Giblets, how to ftew, 86. To 

make giblets a la turtle, 87. 

How to make a giblet pie, 143. 
Ginger, mock, to pickle, 278. 
Gingerbread cakes, how to make, 

281. How to make ginger* 

bread, 283. Ginger tablet, 357. 
Geld lace, how to clean, 378. * 

E c 2 QMm 
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GMn-pippi/fs, how to pickle, 
276. How to prcfcrvc, 362. 
Good-<wetts, how to chufc, 334 
Goofe, how to roait, J»2i L£> 
A mock goofe,how prepared^. 
Sauce for a goofe, Sauce 
for a boiled gooie, 9. How 10 
drefs a gooie with onions, or 
cabbage, 84. To drefs a green 
goofe, 8c. To dry a gooie, ib. 
To drcis a goofe in r goo, ib. 
A goofe alamode, 86. To 
make a gocfe p ; e, 14;. To 
make a pudding with the blood 
of a gooie, 256. How to chule 
a tame, wild, or bran goofe, 

334- 

Goofeberry, how to make a goofe- 
berry fool, 1C9. A goofe- 
berry pie, 242 How to make 
it red, ib. Cuftards good with 
it, ib. Goofeberry cream, 291. 
Goofeberry wine. 302. How 
to preferve goofebcrries whole 
without ftoning, 317. How to 
keep green goofebcrries till 
Chriftmas, 322. To keep red 
gopfeberries, ib. How to make 
gOofeberry wafers, 361 . 

Grailingy a fiih, to chufe, 337. 

Grapes, I19W to pickle, 27 c. How 
to preferve grapes, 362. 

Grateful how to make a grateful 
pudding, 219. 

Gravy, how to make good and 
cheap gravy, Prcf. iii. To 
make gravy for a turkey or any 
fort of fowls, 1 fL Another di- 
rection to make gravy, ic^. To 
make beef, or mutton, or veal 
gravy, ib. To make gravy for 
a white fauce, 1 2_c_. Gravy for 
turkey, fowl, or ragoo, ib. 
Gravy for a fowl when you have 
no meat nor gravy ready-made, 
i2iL Mutton or veal gravy, 
ib» Strong fifh gravy, 127. 



Gravy foup, 128, 2^0. Good 

brown gravy, 19;. 
Greens, directions for drefTmg, 1 c. 
Green-gages, how to candy 349. 
Grill, how to grill fhrimps, 199. 
Gruel, how to make water-gruel, 

243- 

Guli, now to chufe, 334. 
IL 

Haddocks, how to broil, 176. To 
broil haadocks when they are in 
high fcafon, 1H1. How to drefs 
Scotcn haddocks, 1 84. Had- 
docks after the Spanifh way, 
344. To drefs haddocks the 
Jews way, 354. 

Haggaft. Scotch, to make, 388. 
To make it iweet with fruit, ib. 

Ham, the abfurdity of making the 
effence of ham a fauce to one 
difh, Pref. ii. How to bail a 
ham, fL To drefs a ham a la 
braife, 65^ 1 o roall a ham or 
gammon, 63. To make cflencc 
of ham, 106, 108. To make 
a ham pie, 142 Veal hams, 
264 Beef hams, 26c,. Mut- 
ton hams, ib. Pork hams, ib. 
To chule Weftphalia hams,332 
Farther directions as to pickling 
hams, ill: 

Hamburgh iaufages, how to make, 
382. A turkey ltuffcd after the 
Hamburgh way, 383. 

Hard dumplings, how to make, 
two ways, 227. 

Hair, to prcicrve and make it 
grow thick, 394. 

hare, to roaft a hare, j, 13. Dif- 
ferent forts of iauce for a hare 
£. To keep hares fvveet, or 
make them frefh when they 
(link, 1 1 .To dreis ajugged hare 
98. To fcare a hare, ib. To 
ftcw a hare, UiL* Fiorendine 
hare, ib. A hare civet, ib. 

To 
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To pot a hare, 259. To chufc 

a hare, 33c. 
Harrico of French beans, how to 

make, 2C2. 
Hartjhorn cream, to make, 292. 

Jelly, 234 To make a hartf- 

horn flummery, two ways, 296 

Hap, how to ham a calfs head, 
26 A calf's head white, ib: 
A mutton ham, 48^ To htm 
cold mutton, 1 io,T~Mutton like 
venifon, I 2Q. 
Hafty pudding, how to make a 
flour halty pudding, 160. An 
oat meal hafty pudding, ib. A 
fine hafty pudding, 161. Hafty 
fritters^ ib. 
Heart -burn, lozenges for, 402 
Heath poults,' to chufe. 33c. To 

chufe hcathcock and nen, ib. 
Hedge-hog, how to make, three 

ways, 169, 298. 
Hen, how to chufc, 3^4. 
Herrings how to broil, 180^ To 
fry herrings, ib. A herring 
pie, 233. To pickle or bake 
herrings, 236. To chufe her- 
rings, 338. Pickled and red 
herrings, ib. Dried herrings 
how to drefs, 392* 
Hodge-podge, how to make, 1 33. 

Of mucton, ib. 
Hogs feet *nd ears, how to ragno, 
24. Hogs ears forced, It I. 
Almond hogs puddings, three 
ways, Hogs puddings 

with currants, 2 ;6. The feveral 
parts of a hog, 329. Parts of a 
bacon hog, 330. 
Honey-comb, how to make a lemon 

honey-comb, 365. 
Hyjicrical water, to make, 326. 



L 



January, fruits then -lafting, 



Ice, how to ice a great cake, 380. 

To make ice cream, 347. 
Jelly how to make ifinglafs jelly, 

244. Jelly of cream, 299. 

Hart fliorn jelly, 294. Orange 

jell), 29;. A ribband jelly, ib. 

Calves feet jelly, ib. Currant 

jelly, 296. A turkey, &c. in 

jelly, gST 
India pickle, how to make, 340. 
Jpfwich, how to make an Iplwich 

almond pudding, zzz* 
Iron, how to keep from rufting, 

r 379 ; , . 

Ironmolds, how to take out of 

linen, 349. 
IJinglafs jelly, how to make, 144, 
IJland, how to make the floating 

ifland, 300. 
Italian collops, 5JJ. How to 

make an Italian pudding, 217. 
Jug, to drefs a jugged hare, 101. 
Julv, the produce of the kitchen 

and fruit garden this month, 

Jumballs, how to make, 1 1 4. 
June, the produce of kitchen and 
fruit garden this month, 339. 

K. 

Kichjha<ws, how to make, 168. 
Kidneybeans, See Beans. 
Knots, a bird, how to chufe, 3 34, 

L. 

Lace, gold or fiber, how to clean 
373. 

Lamb, how to roaft, 2^ To boil 
houfc lamb, q. To roaft houfc- 
lamb,i How to fricafee lamb, 
23 To fricafee lamb-ftones and 
fwcetbreads, 25 To drefs a 
lamb's head, 22- To force a 
leg of lamb, $v, 52. To boil a 
leg of lamb, 31. How to bake 
lamb and rice, £2. To fry a 
E e 2 loin 
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loin of lamb, CJ. Another way 
of fnying a neckor loin of lamb, 
ib. A ragoo of lamb. ib. Cut- 
lets fricafeed, 54 Chops lard- 
ed, ib. Chops en Cafarole, ib. 
To Itcw a lamb's head, 5 To 
make a very finefweet lamb pie, 
I 40. The feveral parts of houfe- 
lamb, 329. Proper feafons for 
houfe and grafs lamb, ib. How 
to chufe lamb, 330. 

Lampreys, how to drefs, 1 8^. To 
fry lampreys, ib. To pot lam- 
preys, 237. 

Larks, fauce for, cL Directions 
for roalling larks, 14. To drefs 
larks pear fafhion, 1 oj_i To 
chufe larks, 33c. 

Lemon faucc fjr boiled fowl, how 
to make, iz± To make lemon 
tarts, 148. To pickle lemons, 
273. To make lemon cheefe- 
cakes, two ways, 2&iL To 
make lemon cream, two ways, 
290. How to keep lemons, 
two ways, 32*. To make a 
lemon honey-cumb, 365. A 
lemon tower or pudding, 369. 
To make the clear lemon cream, 
ib. 

Leveret, how to chufe, 33$. 
Limes, how to pickle, 276. 
Ling, how to chufe, 330. 
Linen, how to take ironmolds out 

of, 34Q. 

Livers, how to drefs livers with 
mufhroom fauce, 72, A ragoo 
of livers, 115. A liver pudding 
boiled, 251. 

Loaf, how to make buttered 
loaves, 1 52. To make a boiled 

loaf, 221 . 

Lobfters, how to butter lobfters, 
two ways, 190, 191. How to 
roaft lobfters, ib. To make a 
lobfter pie, 234. To pot a lob- 
fter, 2 36. To chufe lobfters, yy^. 

Loin of veal en epigram, 56. 



Mickeroom, how to make,. 28$. 

Mackerel, how to boil, 177. To 
broil mackerel whole, 179. 
Mackerel a la maitre d'hotel, 
ib. To pickle or bake macke- 
rel to keep all the year, 236. 
To foufe mackerel, ib. To 
pickle mackerel, called caveach, 
267. To cKufe mackerel, 338. 
Mackerel drefted the Italian 
w * v > 3 5 % • The way of curing 
mackerel, 393. To drefs cured 
mackerel, ib. 

Mad dog, two cures for the bite 
of, 342. 

Made dijbes, 20. Rule's to be 
obferved in all made dimes, 1 oiL 
A pretty made dim, 168,. • 

Madling- cakes, to make, 28;. 

Maid, directions to the houfe- 
maid, 344. 

March, fruits then lading, 339. 

Marie, a bird, how to chufe, 334* 

Marmalade of oranges, how to 
make, 312. To make white 
marmalade, ib. Red marma- 
lade, 313. Marmalade of eggs 
the Jews way, 358. Marma- 
lade of checries, 366. Of 
quince, white, 367. ■ 

Marrow, how to make a marrow 
pudding, 1 37. 

May, the proGuft of the kitchen 
and fruit garden this month,' 

339- 

Mead, how to make, 366. To 

make white mead, 386. 
Meat, how to keep meat hot, 14, 
To prevent its (licking to the 

bottom of the pot, 45. To pre- 

ferve fait meat, 353 
Melon mangoes, to pickle, 278. 
Milk, how. to ma e riccmilk, 

1 c8. Artificial aflea milk, 249. 

Cows milk next to aiTes milk, 

*i5- 
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245. To tt ake mi ! k water, 328. 

38c. IV. ilk foup the Dutch 

way, 3j 5 . 
J////*/ pudding, to make, 21$. 
Mince-pies, the beft way to make 

them, 148. - r o make Lent 

mince pies, 234. 
Mint how to diitil mint, 326. 
M oxjb row to make, 299. 
Mor cherries, how to barrel, 

372- 

Muffins, how to make, 309. 

Mulberries, how to make a pud- 
ding of, 2_26L 

Mujbrooms, how to make mufh- 
room fauce for white fowls of all 
forts, 70. For white fowU br.il . 
ed, ibTTo make a white fricafee 
of mufh rooms, 1 97. To rag 00 
mufhrooms, 204, To pickle 
mufhrooms for the fea, 248. To 
make mumroom powder, ib. 
To keep mufhrooms without 
pickle, 249 "o pickle mufh- 
rooms white, 273. To make 
pickle f >r mufhrooms, 274. To 
raifc mufhrooms, 384, 

Mufcle, how to make mufcle foup, 
155. To flew or drefs mufclts, 
three ways, 192, 193. To 
make a mufcle pie, 234. To 
pickle mufcles, 277. 

Mutton, how to roaft mutton, 2* 
1_2* T he faddle and chine of 
mutton, what, 2, The time 
required for roafting the feveral 
pieces of mutton, i_2_. To roaft 
mutton venifon fafhion, in. To 
draw mutton gravy, 19. Tora 
goo a leg of mutton, 2i. To 
collar a brcaft of mutton, 30. 
Another way to drefs a brcaft of 
mutton, ib To drefs a leg of 
mutton a a royale, 4c. A leg 
of mutton a U haut goui ,ib To 
roaft a leg of mutton with oy- 
ftcrs, ib. To roaft a leg of mut- 
ton with cockles, 46. A fhouU 



der of mutton en epigram, 'k*. 
A harrico of mutton, ib. T* 
French a hind faddle of mutton, 
46. Another French way called 
StTMenehout, 47. To make 
a mutton hafh, 48. A fecond 
way to roaft a leg of mutton* 
with oyftcrs, ib. i o drefs a leg 
of mutton to cat like venifon, 
49. To drefs mutton the Turk* 
iin way, ib. A moulder of mut- 
ton with a ragoo of turnips, ib. 
To ftuffa leg or moulder of mut- 
ton, fo. To boil a leg of mut- 
ton like venifon, 68L Mutton 
chops in difguife, 76. Mutton 
ke bobbed, 104. To drefs a 
neck of mutton called the hafty 
dim, ib. To hafh cold mutton, 
tig. To hafh mutton like ve- 
nifon, 120, To make mutton 
gravy, ilcL Mutton broth, 1 £2. 
Mutton pie, 142. Mutton 
broth for the • fkk, 239. To 
make it for very weak people, 
ib. To make mutton hams, 
26$. How to chufe mutton, 

N. 

Norfolk dumplings, how to make, 
227. 

North, lady, her way of jarring 

cherries, 31 l. 
November, the product, of the 
kitchen and fruit garden this 
month, 341. 
Nuns -cake, how to make, 281. 

O. 

Oat -pudding, how to bake, 1 36, 
2C2. Oatmeal hafty pudding, 
how to make, 160. Oatmeal 
pudding, 212, 2j2. Oatmeal 
flummery 297. Oatcakes, 310, 
October, the proauft of the kit- 
£ e 4 cheo 
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chen and fruit garden thii 
\ * month, 341. 

Olive, how to make an olive pie, 

Onions, how to make a ragoo of 
onions, 114.. An onion foup, 
153. An onion pie, 230. To 
pickle onions, 27a . To make, 
onion foup the Spanifti way, 

Orange tarts, how to make, 149. 
Orange fool, i_£8 Orange 
puddings, four ways, 213, 214. 
An orcangcado pie, 330. O- 
range butter, 289. Orange 
cream, 291. Orange wine, 
301 . To make orange wine 
with rai(ins, 302. Orange 
•marmalade, 312. How to 
prefcrve oranges whele, 313. 
To make orange wafers 364. 
Orarge eai^es, ibr. Orange 
loaves, 369 Orange bifcuits, 

377- / . . # 
Ortolans, how to drefs, 100. 

0<ven for baking, how to be built, 

ail 



Ox, how to bake an o\ head, 20* 
To (lew ox pala zz± To 
ragoo ox palates, 44. To fri- 
cafec ox palates ib. To roaft 
ox palates*, ib. To pickle ox 
pulates, 112. How to make 
gravy of ox kidneys, 1 z6l. Ox- 
cheek pie, 144. 
Oxford John , £ 1 . How to make 

an Oxford pudding, 139, 
Oyfters, how to make a ragoo of, 
1 14. . To 1 make mock oyfter 
faucc, either fbrturkies or fowls 
boiled, 78^ To make an oyfter 
foup, 1 Oyfter fauce, 176, 
To make fcollops of oyfters, 
IQ2. To ragoo oyfters 193. 
To make oyfter loaves, 201 . 
How to pickle oyfters, 277.' 



Paeo lllla t or Indian pickle, how 
to make, 389. 

Pain perdue, how to make, I&L 

Panada, how to make, 243. 

Pancakes, how to make, i6y. 
To make fine pancakes, four 
ways, ib. Rice pancakes, 165. 

Par/ley, how to diftil, 326. 

Par/nips how to drefs, i(L How 
to ftew, 201 . To mam, ib. 

Partridge, fauce for partridge, 6- 
Directions for roafting par- 
tridges, 14^ 95. To boil par- 
tridges, ibT~Todrcfs partridges 
a la braifc, 9^. To make par- 
tridge panes, ib. The French 
way of drefling partridges, 107. 
Another way to boil partridges, 
241 . How to chufe a partridge, 
cock or hen, 33-;. 

Pajly, how to make little parties, 
Ltl-i To make petit pafties, for" 
gamifhing of difhes, ib. How 
to make venifon party, 146. 
To make party or a loin of 
mutton, 147. 

P cache , to pickle, 271. How 
to make fyrup of peach blof- 
foms, 315. How to preferve 
peaches, 319. How to dry 
peaches, 360. . 

Pearl, to make fugar of pearl, 

359- ' ' 

Pears, how to ftew, 167. To ftew 

pears in a fauce -pan, ib. To 

ftew pears purple, ib. How to 

make pear pudding, 226* P-ar 

pie 231 To keep pear plums 

for tarts or pies, 323. How to 

dry pears without iu gar, 357* 

To dry pcar-piums, 372. . 

Peas, how to ftew peas and Ict- 

' tuce, 116. How to ma'e a 

green peas foup, two ways, 

129. A peas foup for winter, 

two 
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two ways, 130. How to make 
peas ibqp for a fait dinner,! 52. 
To make a green peas-f,up tor 
difto, two ways, ib. icj^ How 
to make peas -porridge, 1 $S. 
To drels peas Fiancoife, 209. 
Green peas with cream, 210. 
To make, peas-foup, 2CO To 
make peas pudding, 252. To 
keep green peas till Chriftmas, 
321. Another way to prcferve 
green peas, 388. A Spanifh 
peas foup, 35c. Another way 
to drefs peas, 3 c 6. 

TeUcw, how to make it the Indian 
way, IPC,. Another way to 
make a pellow, to£L 
v Penny-royal, how to cliflil, 336. 

Pepper cakes, how to make, 283. 

Perfumery, receipts, for, 399 To 
make red, light, or purple 
wafh-bal's, ib. Blue, red, pur- 
ple, or marbled warn- balls, ib. 
White almond wafh-balls, 400. 
Brown almond wafh-balls, ib. 
Lip falve, 401 . A compofi- 
tion to take hair out bv the 
roots, ib. White lip lalve, and 
for chopped hands and face, ib. 
French rouge, ib. Opiate for 
the teeth, ib. Delefcot's opiate, 
ib. Shaving oil, 402. To 
take iron molds out of linen, 
and greafe out of woollen or 
(ilk, ib. Warn for the face, 
ib. Liquid for the hair, 
ib White almond pafte, ib. 
Brown almond pafte, ib. Sweet- 
fcented bags to lay with li- 
nen, 403. Honey -water, ib. 
Orange butter, ib. Lemon- 
butter, ib. Marcchalle pow- 
acr, ib. Virgin's milk, ib. 
Eaude bouquet, 404. Ambro- 
fia noiegay, it>. rcarJ- water, 
ib. Eau de luce, ib. Milk 
t fulde water, ib, MiCs in her 

teens, ib. Lady Lilley s ball,' 
% ■ . . . . 
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ib. Hard pomatem, 40;. So 
pomatum, ib. Nun s cream, 
ib. Eau fans pareil, ib. Beau- 
tifying water, ib. Lozenges 
for the heart -burn, ib. Lo- 
zenges for a cold, ib. Dra- 
gon roots, 406. Shaving pow- 
der ib. Wmdior foap, ib. 
Soap to fill (having boxes, ib. 
Tooth-powder, ib. Cold cream, 
407. Turlington s balfam, ib. 
Sirop de capillaire, ib. Re- 
ceipt for. a confumption, 408. 
To (top a violent purge, or the 
flux, ib. For obltrucfions in 
the womb, ib. Another for ob- 
ftruclions, 409. For a hoarfe- 
nefs, ib. 
Pheafants may be larded, i_z± To 
roa ft pheafants, 97. To ilew 
pheafants, ib. S o drefs a phea- 
fant a la braife, 98. To boil a 
phealant, ib. To chufc a cock 
or hen pheafant, 334. 'To 
chufe pheafant poults, 335. 
Pickle, to pickle ox palates, 1 L2* 
1 0 pickle pork , 264. A pickle 
for pork which is to be eat foon, 
ib. To pickle mackerel, called 
caveach, 267. To pickle wal- 
nuts green, 2&& To pickie 
walnuts white, ib. To pickle 
walnuts black, 269. To pickle 
gerkins, 270. To pickle large 
cucumbers in fliccs, ib. To 
pickle afparagus, 271. i o 
pic*- le peaches, ib. 1 0 pickle 
raddifh pods, 272. To pickle 
French beans, ib. To pickle 
cauliflowers, ib. To picjele 
beet root, ib. To pickle white 
plums, 273. To pickle onions, 
ib. To pic tie lemons, ib. To 
pickle mufhrooms white, ib. 
'1 o make pic kle>ior mufhrooms, 
274. To pickle codlings, ib. 
To pickle fennel, ib. To pickle 
grape*, 27c. To pickle bar- 
berries. 
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berries, 275. To pickle red 
cabbage, 276. To pickle gold- 
en pippins, ib. To pickle na- 
ftertium berrief and limes, 276. 
To pickle oyfteri, cockles, and 
mufcles, 277. To pickle voung 
fuckers, or young artichokes, 
ib. To pickle artichoke bot- 
toms, 278. To pickle fain- 
phire, ib. To picsle mock- 
ginger, ib. To pickle melon 
mangoes, ib. To pickle elder 
fhoots in imitation of bamboo, 
279- Rules to be obferved in 
pic' ling, ib. To pickle fmelts, 
319. Further directions in 
pickl eg, 3C3. To make a 
pickle for hnc purple cabbage, 
3S4. To make paco-liila, or 
Indian pic' lc, 389. 
P,'g how to roaft, 3, 4, 1 3. Sauce 
for a n jailed pig, 4. Different 
forts of faucc f ?r pig, ib. To 
road the hind quarter of a pig 
lambfaftiion, ib. How to ba^e 
a pig, ib. To drefs pig s pet- 
ty-toes, 4£. Various ways of 
dremng a~~pig, 64. A pig in 
jelly, 65. Collared pig, ib. A 
pig therrcr.ch way, 66, A 
pig au pere-douillet, ib. A 
pig matelote, 67, A pig like 
a fat lamb, ib. Barbicued 
pig, ib. 

Pigeons, directions for roafting 
pigeons, 6^ 14. To broil pi- 
geon>s 6, To make a fricafee 
of pigeons, zc_. To roaft pi- 
geons, To boil pigeons, 
ib To a la daube pigeons, ib. 
Pigeons au poir, 89. Pigeons 
floved, 90. Pigeons fur tout, 
ib. Pigeons in compote, 91. 
To make a French puptonoT 
pjgeor.s,ib. Pigeons boiled with 
rice, ib. Pigeons tranfmogri- 
iied, ib. Pigeons in fricandos, 
92. To roaft pigeons with a 



farce, of. Pigeons a la Souf- 
fel, ib. Pigeons in Pimlico, 93. 
To jug pigeons, ib. To (lew 
pigeons, 94. To drefs cold 
pigeons. n£L To make a 
pigeon pie, 142. To boil pi- 
geons for the lick, 241. To 
pot pigeons, feg. To chufe 
pigeons, 33 c . To fricafee pi- 
geons the Italian way, 381. 

Pies, how to make a very fine 
fweet lamb or veal pie, 14. T* 
make a pretty fweet lamb pie, 
ib. A favoury veal pie, ib. A 
fivoury la ab or veal pie, 138. 
A calf's -foot pie, 141. An 
olive pie, ib. How to feafon 
an egg pLc, ib. To make a 
mutton pie, 142. T > make a 
beef»fteak pic, ib. To make 
a ham pie, ib. How to make 
a pigeon pie, ib. To make a 
giblct pie, 143. To make a 
duck pic, flx To make a 

. chicken pie, ib. To make a 
Chefhire pork pie, 144. A 
Dcvonihire fquab pie, ib. An 
ox cheek pie, ib. A Shrop- 
fhirc pie, 145. A Yorfliire 
Chriftraas pie, ib. A goofe 
pie, ib. A calf's head pie, 
147. The belt way to make 
mince pics, 148. To make 
crufts for great pies, 150. To 
make an artichoke pie, 229. A 
fweet egg pic, ib. A potatoc 
pie, ib. An onion pie, 230. 
An orangeado pie, ib. A fkir- 
ret pie, ib. An apple pie, ib. 
Green codling pie, 231. A 
cherry pie, ib. A plum pic, 
232. A goofeberry pie, ib, 
A falt-fim pie, ib. A carp 
pie, ib. A foal pic, ib. An 
eel pie, 233 A flounder pie, 
ib. A herring pie, ib. A fal- 
mon pie, 234. A lobfter pie, 
ib. A muicle pic, ib. To 

make 
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make Lent mince* pies, 234. A 
fowl pie, 253. A Cheihire 
pork pie for lea, ib. To make 
fifh pies tlie Spanifli way, 357. 

Pike, how to drefs a pike, 179. 
To pot a pike, 238. To chute 
pike, 33**. 

Pippins , whole, how to (lew, 167. 
How to preferve pippins, 302. 
To preferve pippins in dices, 

374- 

Pith, to make a pith pudding, 
136. 

Plague, to make plague -water, 

327. A receipt againit the 

plague, 342. 
Plaije, to boil plaife, 241. How 

to chufe plaife, 338* 
Plovers, to drefs them feveral 

ways, i£Q» To chufe plovers, 

33S» 

VlumXjQ make plum porridge for 
Chriftmas, 1 27. A boiled plum 
pudding, 137. Plum porridge, 
1 59. Plum gruel, l&o, A 
white pear-plum pudding, 226* 
To pickle white plums, 273. 
To make little plum cakes, 
287. To preferve the large 
gTecn plums, $iS To koep 
pear plums for tarts or pies, 
323. To dry plums, 3?9« 
How to preferve plums green, 
367, To preferve white pear- 
plums, 371 . 

Poppy -water cordial, how to make, 
386. 

Pork, how to roaft the different 
pieces of, \Zs Gravy or fauces 
For pork, To boil pickled 
pork, 2Q* To ftuff a chine of 
pork, 64. To preferve or 
pickle pigs feet and ears, 1 12. 
A Chcfhire pork pic, 144. 
Pork broth, 240. fork pud- 
ding, 250. A Chefliire pork 
pic for lea, 2C3. To pickle 
pork, 264. Pork which U to 
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be eaten foon, 264. Pork ham% 
26c. The fealon for pork, 330* 
To chufe pork, 331 . 
Porridge, how to make plum por- 
ridge for Chriftmas, 1 27* Peas 
porridge, 1 58. Plum porridge 
or barley gruel, 159. 
Portable foup, how to make, 1 34. 
Portugal cakes, how to make, 
283, 

Pojit, how to make a fack poflct, 

three ways, 160. 161. 
Potatoes feveral ways of dreffing 
potatoes, iiL To make pota- 
toe cakes, 198. Potatoe pud- 
ding, feveral ways, 198, 212, 
213. Potatoes like a collar of 
veal or mutton, 198. To broil 
potatoes, 199. To fry pota- 
toes, ib w Maihed potatoes ib. 
A potatoe pie, 229. 
Pot, how to pot a lobfter, 236. 
Eels,237« Lampreys, ib. Chars, 
238. Apike, ib. Salmon, two 
ways, ib. Pigeons, 298. A 
cold tongue, beef, or venifon. 
2^9. Venifon, ib. To pot a 
hare, ib. A tongue, 260- A 
fine way to pot a tongue, ib. 
To pot beef like venifon, zhi^ 
Cheihire cheefe, ib. To fave 
potted birds 267* 
Pottage, brown, how to make, 
387* To make white barley 
pottage with a chicken in the 
middle, ib. 
Poultry directions, concerning 
roafting poultry, 14. Seafons 
for different winds of poultry, 
333. How to chufe poultry, ib. 
Ptwmtr, fvveet, how to make for 

cloaths 378. 
Prawns, how to ftew, 192. How 

to chufe prawns. 338. 
Prefer*ve % how to prcierve cocks- 
combs, i_L2, To preferve or 
pickle pigs feet and ears, two 
ways, ib. To preferve apri- 
cots, 
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cots, 316, 361. Damofins 
fghole, 3 1 &. Goofcberries whole 
317. White walnuts, 318. 
Green walnuts,ib. Large green 
plums, ib. Peaches two ways, 
3 » q. Artichokes all the year, 
321. French beans all the 
year, ib Green peas till 
Chriftmas, 321. Another way 
10 preserve green peas, ib. 
Green g >ofeberries till Chriil- 
nras, io. Red goofcberries, ib. 
Walnuts all the year, 323. Le- 
mons two ways, ib. White 
bullice, pear plums, or damo- 
fins, Arc. for tarts or pics, ib. 
To prderve artichokes theSpa- 
nifh way, 357. Pippins, 36c 
Grapes, ib Green codlings, ib. 
White quinces whole, 364. 
Apricots or plums green, 367. 
Cherries, ib. 372. Barberries, 
368. White pear-plums, 371. 
Currants, ib. Rafpbcrries, ib. 
Pippins in dices. 374. The 
Jews way of preferving lalmon 
and all forts of fifli, 390. To 
preferve tripe to go to tie Eaft. 
indies, jjgl . 

Prane pudding, to make, 2^6. 

PtJdin?, how to bake an oat 
pudding, 136. How to make 
a. calf's foot pudding, ib. A 
pith pudding, ib. A marrow 
pudding, 137. A boiled fuct 
puc.ding, ib A boiled plum 
pudding, ib. A hunting pud- 
ding, ib. A Yorkfhirc pud- 
ding, 138. A (leak pudding, 
ib- A vermicelli pudding, ib. 
An Oxford pudding, 1 39 Rules 
to be obierved in making pud- 
dings. Sec. ib. How to make « 
pretty almond puddings, 171 . 
An oatmeal pudding, ziz, A 
p~ratoc pudding, three ways, 
&X2* 213. An orange pudding 
tour ways, 21 3, 214. A le- 



mon pudding, two ways, 214. 
An almond pudding, 2J£. How 
10 boil an almond pudding, ib. 
A fago pudding, ib. A millet 
pudding,ib. A carrot pudding, 
two ways, 216. To make a 
cowflip pudding,ib. A quince, 
apricot, or white pear plum 
pudding, ib. A pearl barley- 
pudding, 217. A French bar- 
ley pudding, ib. An apple 
pudding, ib. An Italian pud- 
ding, ib A rice pudding, three 
ways, 217, 218. To boil a 
culterd pudding, 218. A flour 
pudding, ib. A batter pud- 
ding, 21J2 A batter pudding 
without eggs, ib. A grateful 
pudding, ib. A bread pud- 
ding, ib. A fine bread pud- 
ding, Z2SL. An ordinary bread 
pudding, ib. A baked bread 
pudding, ib. A chefnut pud- 
ding, zzi^ A fine plain baked 
pudding, ib. Pretty little checfc 
curd puddings, ib. A n apricot 
pudding, zzz The Ipfwich 
almond pudding, ib. Tranf- 
parent pudding, ib. To mate 
puddings for little dimes, ib. 
A fweetmeat pudding, 223. A 
fine plain pudding, ib. A ra- 
tafia pudding, ib. A bread 
and butter pudding, 224. A 
boiled rice pudding, ib. A 
cheap rice pudding, ib. A 
cheap plain rice pudding, ib. 
A cheap baked' rice pudding, 
22$. A fpinach pudding, ib. 
A quacking pudding, ib. A 
cream pudding, ib. To make 
a prune pudding, z2^l A 
fpoonful pudding, ib. A n apple 
pudding, ib. Citron pudding, 
A pork or beef, &c. 
pudding, 2CO. A rice pud- 
ding, 251. ~ A fuet pudding, 
ib. A liver pudding boiled, ill. 
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An oatmeal pudding, 2£2. To 
bake an oatmeal puauing, ib. 
To bake a rice pudding, ib. 
To make a peas pudding, ib . 
Almond hogs puddings, three 
ways, 2$$. Hogs puddings 
with cui rants, 256. Black pud- 
dings, ib. A pudding with the 
blood of a gooie, ib. Carolina 
rice pudding, 395. 
Ruff-pafte, how to make, i$o. 
How to make German purls, 
368. 

Rutiets, how to drefs pullets a la 

Sainte Menehout, 7;. 
Pupton, how to make a pupton of 

01 apples, 1 66. 

cl 

Quince, to make a quince pud- 
ding, 2_iiL Quince wine, 304+ 
To preferve quinces whole, 
314.T0 make fyrup of quinces, 
316. Quince cases, 319. To 
preferve white quinces whole, 
364. To make marmalade of 
quinces white, 367. 

Quire of paper pancakes, how to 
make, 16c. 



R. 

Rabbits, fauce for boiled rabbits, 
<£. How to roaft rabbits, 1 1 . 
Sauce for roaited rabbits, ib. 
How to roait a rabbit hare fa- 
fhion, ib. To fricalee rabbits, 
23. To drefs Portugucfe rab- 
bits, 103. Rabbits furprife, ib. 
To drels rabbits in calTerole, 
104. To make a Scotch rabbit, 
196 A Welch rabbit, ib. An 
Englifh rabbit, two ways, ib. 
To chufe rabbits, 33^. 

Radijh pods, to pickle, 1 72. 

Rags,, how to ragoo a leg of 
mutton, Z2x Hogs feet and 
ears, 2^ A neck of veal, 28, 
A breail of veal, two ways, 28^ 



29. A piece of beef, 33. Cu- 
cumbers, 113. Onions, i 14. 
Oyfters, ib 193. Alparagus, 
115 Livers, iu. Cauliflowers, 
ib. Gravy ior a ragoo 12;% 
To ragoo endive, 194. French 
beans, ib. 2C22* Kagoo of 
beans with a force, 202, Beans 
ragooed with a cabbage, ib. 
Beans ragooed with parlnips, 
20;. Beans ragooed with po- 
tatoes, ib. To ragoo celery, 
ib. Muflirooms, 204. A ra- 
goo of eggs, 205. Beans ia 
ragoo, 2o3. 
Raijin wine, how to make, 301, 
364. 

Raff berry gam, to make, 296. 

Rafpberry wine, 305 To pra. 

ferve raipberries, 371 . 
Ratafia pudding, how to make, 

223. To make ratafia cream, 

292 

Red marmalade, to make, 313, 
Ribband jelly, to mai-.e, 29^ 
Rice, how to boil, 10;. Hoar 
to make a rice foup, i$6. A 
rice white pot, 1 58. Rice milk, 
ib. Rice pancakes, iiifL A 
rice pudding, four ways, 217, 
2jjL 251 . A boiled rice pud- 
ding, 224. A cheap rice pud- 
ding, ib. To make a cheap 
pla n rice pudding, ib. To 
make cheap ba ed rice pud- 
ding, 225. A rice pudding 
baked, 252 
Ricb y Mr. a difh of mutton con-? 

trived by him, 104. 
Roajiing, directions for, l. 12^ 
1 5. To roalt beef, 2. u^. 
Mutton, and lamb, 2* Houfe 
lamb, 1^. Veal, 2^ 1^. Por«, 

'3- A P*g» 2» ±1 The 
ind quarter of a pig, Limb 
falhion, Gccfe, turkies, &c. 
c, 6. 13, 14. Woodcocks and 
inipes, <L 14- A lure, 13. 
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To roaft venifon, to. Mutton 
tenifon fafhion, ib. To roaft a 
tongue or udder, it. Rabbits, 
ib. To roaft a rabbit, hare 
fafhion, ib. To roaft a fowl 
pheafant falhion, Fowls, 
14. Tame and wild ducks, 
teals, widgeons, woodcocks, 
fnipes, partridges, and larks, 
ib. To roaft a turkey the 
«*nteel way, J2» Ox pa- 
lates, 44. A leg of mutton 
with oyfters, £C A leg of 
mutton with cockles, 46. A 
turkey, 60. To roaft a fowl 
with chclnuts, Chickens 
roafted with force-meat and cu- 
cumbers, 111 Directions for 
roafting a goofc, 84. A green 
goofe, 85. To roaft pigeons, 
To roaft pigeons with t 
farce, 92. To roaft a calf's 
liver, 9^. Partridges, ib. Phea- 
fants, 97. Snipes or wood- 
'cocks, 98. To roaft a cod's 
head, 174^ Apiece of frefh 
fturgeon, 18&. A fillet or col- 
lar of fturgeon, ib. To roaft 
lobfters, 191. 
Roots, directions for dreffing them, 

Hi 

Rofes, how to make conferve of 
red rofes, 314. To make fyrup 
of rofes, 31 To diilil red 
rofc-buds, 326. 
Royal fritters, how to make, 162* 
Ruffs and Reifs % Lincolnfhtre 
birds, how to drefs, 100. To 
chufe ruffs, 334. 

S. * 

Sack poffet, how to make, three 
ways, 160* To make lack 
cre'am like butter, 374. 
Saffron cake, how to make, 
Sa£o pudding, how to make, 2i$« 
I o boil i'ago, 243. 
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Salmmguncfy, how to make, two 
ways, 120, 121. To make 
falinagundy for a middle diih at 
fupper, i6iL 

Sallad, how to drefs broccoli in, 
198. ' 

Salmon, how to broil, 176, 178. 
To drefs a jowl of pickled fal- 
mon, ib. To bake falmon, ib. 
To drefs falmon au court Bouil* 
Ion, 182. Salmon a la braile, 
ib. Salmon in cafes, 183. To 
make a falmon pie, 234. To 
collar falmon, 23c, 262^ To 
chufe falmon, 337. Pickled 
falmon, 338. The Jews way 
of prefcrving falmon, 390, 
Dried falmon, how to drefs, 

. 392- 

Salop, how to boil, 244. 
Satnfhire, how to pickle, 278. 
Salt, what kind beft for prefcrving 

meat or butter, 3^3. 
Sat tins, white or flowered filks 
with gold and filver in them, 
how to clean, 379. 
Sauce, how to make a rich and 
cheap fauce, Pref. ii. How to 
make different forts of fauce for 
a pig 4. Sauce for a goofe, 5, 
A turkey, ib. Fowls, ib. Ducks, 
c. Phealants and partridges, 6* 
Larks, ib. Different forts of 
fauce for a hare, 7. Directions 
concerning the fauce for UcakS, 
JL Sauce for a boiled cur key, q. 
A boiled goofc, ib Boiled 
ducks or rabbits ib* Different 
forts of fauce for venifon, lq, 
A white fauce for fowls or 
chickens, 70 Mock oyfler 
fauce citherfor turkies or fowl* 
boiled, ib. Mufhroom fauce 
for white fowls of all forts, ib. 
Mufhroom fauce for white fowU 
bailed, ib. Celery fauce either 
for roafted or boiled I owl-, tur- 
kies, partridges, or any other 

garac. 
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game, 70. Brown celery fauce, 
21. Egg lauce for roalted chick- 
ens, ib. Shaiot fauce for roafted 
fowls, ib. Cariere fauce, 72. 
Shalot fauce for a fcrag of mut- 
ron boiled, ib. To drefs livers 
with mufhroom fauce, ib. To 
make a pretty little fauce, ib. 
Lemon fauce for boiled fowls, 
ib. Sauce for a brace of par- 
tridges, phcafants, or any thing 
you pleafe, ilo* Fifh fauce 
withlobfter, lzz* Shrimp fauce 
123. Oyftcr fauce, ib. An- 
chovy fauce, ib. « Gravy for 
white fauce, X2C. Fifh fauce 
to keep the whole year, 247. 
Saufages, how to fry, lift. To 
make fine faufages, 2^7. Com- 
mon faufages, ib. Oxford fau- 
fages, 258. Bologna fauf.iges, 
ib. Hamburgh faufages, 382^ 
Saufagcs after the German way, 
ib. 

S aw/ays, 257. 

Savoys forced and ft cwed, how to 
drefs, 117. 

Scare, how to fcare a hare, ic»2* 

Scate, how to make a fcate foup, 
icjfc To crimp fcate, 187. To 
fricafee fcate white, ib. To fri- 
cafee it brown, ib. To chufc 
fcate, 337- 

Scallops, how to make of oyfters, 
X92. How to ftew, 193. 

Scotch, how to drefs Scotch col- 
lops, 20_* To drefs white Scotch 
collopa, 21. Scotch collops a 
la Francois, £8. Scotch chick- 
ens, £n. Scotch barley broth, 
1 32. To make a Scotch rabbit, 
1 96. The Scotch way to make 
« pudding with the blood of a 
goofe, 256. To make a Scotch 
haggafs, 377. To make it 
fwect with fruit, 378. 

Seedcake, how to make. 281, z&z* 

Selfty (Celery) fauce % how to 



to make, for roafted or boiled 
fowls, turkies, partridges, or 
any other game, 70. To make 
brown 6clery fauce, 2 1 • To 
ragoo celery, 203. Fried ce- 
lery, 211. Celery with cream, 
212. 

September, the product of the kit- 
chen and fruit garden this 
month, 341. 

Suet, to make a boiled fuet pud- 
ding, 137. Suet dumplings, 1 38. 

Shad, how to chufe, 337. 

Shalot, to make fhalot fauce for 
roafted fowls, 71. For a fcrag 
of mutton boiled, 72. 

Sheep, to bake a fheepVhead, 27. 
To drefs iheeps rumps with 
rice, £1. The different parts 
of a fheep, 329. 

Shreivjhuty cakes, how to make, 
28c. 

Shrimp fauce, how to make, 123. 
To broil fhrimps, 176. lo 
ftew ftirimps, IQ2. To grill 
lhrimps, lOO^To drefs buttered 
fhrimps, ibTTo chufe fhrimps, 
338. 

Shropfhire pie, to make, 145. 

Sick, directions for them, 239* 
Silks, how to clean, 378. See 

Sat tin, f 
Silver lace, how to clean, 378* 
Sirloin of beef en epigram, 34. 
Skirret, to make fkirret fritters, 

L&2_. To fricafee fkirrets, 195. 

To make a fkirret pie, 230. 
Slip coat cheefe, to make, 3.86. 
Smelts, how to pickle, 319. To- 

fry fmelts, 324. To chuic 

fmelts, 337. 
Snipes, how to roaft, \± To fal- 

mcc a fnipe, 98. To dref* 

fnipes in a furtout, ib. To 

boil fnipes, ^ ^° chufe 

fnipes, 335. 
Snow-balls, Carolina, how to 

make., 394. 

Seals, 
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2>oals, how to fricafce foals white, 
1 88. To fricafee foals % rown, 
ib. To boil foals, 189. To 
make a foal pic, 232. To 
chule foals, 337. 

Sorrel, To drefs vtfith eggs, 196. 

Souf, vermicelli, 1 24. Macaroni 
loop, ib. Soup C refill, ib. 
How to make a crawfifh foup, 

128, 1 54. Soup fante, or 
gravy Toup, 128, 2$o. A 
green peas foup, two ways 

129. A peas foup for winter, 
two ways, 130. A chefnut 
foup, ib. Hare foup, 131. 
Soup a la Reine, ib. Partridge 
foup, 133. Portable foup, 1^4. 
Rules to be obferved fn making 
foups, 13c. To make peas 
foup, IC2, 2^0. A green peas 
foup, two ways, 1 52, 1 C3. To 
make foup meagre, 1 53. An 
onion foup, ib. An «el foup, 
154. A mufcle foup, 1 cc. A 
fcate on thornback foup, ib. An 
oyiter foup, 1 c6. An almond 
foup, ib. A rice foup, ib. A 
barley foup, A turnip- 
foup, ib. An eggioup, ib. To 
make Spanifh peas foup, 3 c c. 
Onion foup the Spanifti way, 

I ib. Milk foup, ib. 

Sour crout, how to make, 3S8. 

Spanib fritters, to make, 381 . 

Spinach, how to drefs, 15, 19Q. 
To drefs ftewed fpinach and 
eggs, 2QO_ How to boil fpinach 
when you have not room on the 
fire to do it by itfelf, ib. How 
to make a ipinach pudding, 
22c. 

Spoonful pudding, how to make, 
226. 

Stag's heart water, how to make, 
385. 

Steaks, how tb broil, 2* Direc- 
tions concerning the faucc for 
ftcaks, How to make a fteak 



pudding; x 36. Beef (leaks af- 
ter the French way, 382. 
Steel, how to keep from rutting, 

' 37*- : 

Steeple cream, to make, 290. 

Stertion (Najiertium) buds, to 
pickle, 276. 

Stew, how to ftew ox palate, 22* 
To ftew a turkey or fowl, ^2. 
To ftew a knucUe of veal two 
ways, ib. Beef fteaks, 30^ To 
ftew a rump of beef, two ways, 
40, 41 ; A rump of beef or the 
brTfleet, the French way, ib. 
Bcef gobbets,42 . Neats tongues 
whole, 43. A lamb or calf's 
head, A turkey or fowl, 
in celery faucc, ji^ A turkey 
brown, two ways, jrv A pretty 
way of ftewing chickens, 29. 
To ftew chickens the Dutch 

* way, Si. To ftew chickens, 
ib. Ducks alamode, ib. Gib- 
lets, 84. To ftew pigeons, 94. 
A ftewed pheafant, 07. A hare, 
I qz- To ftew cucumfcers, 1 1 3. 
201, 2U. Stewed peas and 
lettuce, two ways, iifL To 
ftew red cabbage, 117. Sa- 
voys forced and ftewed, ib. 
To ftew pears, 167. To ftew 
pears in a fauce-pan, ib. To 
ftew pears purple, ib. Pip- 
pins whole, ib. A brace of 
carp, 171. To ftew cod, 174. 
Eels, 180. To ftew eels with 
broth, ib. To ilcw prawns, 
fhrimps, orcrawfifh, 192. To 
ftew mufcles, three ways, 192, 
193 Scollops, ib. To itew 
fpinach and eggs, 200. To 
ftew parfnips, 201. 

Still, how to ufe the ordinary ftifl, 

Stock fijh, to drefs, 393. 

Sttiff, to ftufF a leg or moulder of 

mutton, £0. To ftuff a chine of 

pork, 64. 

Sturgeon, 
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Sturgeon, how to roaft a piece of 
frefli fturgeon, 1 86* To roaft 
a fillet or colhr of fturgeon, 
ib. • To boit fturgeon, 187. 
How to chufe fturgeon, 337. 

Suckers, to pickle, 277, 334. 

Sugar of Pearl, how to make, 
359, To clarify fugar after 
the Spanifh way, 381. 

Surfeit water, to make, 327. 

Sweetbreads, how to fricafee, 2^. 
Sweatbreads of veal a la Dau- 
phinc, 6a. Another way to 
drefs iweetbrcads, Sweet- 
breads en Gordineere, ib. 

Sweetmeat pudding, how to make, 
323. 

Syllabubs, to make whipt, 203. 
To make everlafting fy 11a- 
bubs, ib. To make a lb lid 
fyllabub, 294. Fiuc fyllabubs 
from the cow, 298. 
Syringed fritters, to make, 163* 
Syrup ofrofes, hpw to make, 315. 
How to make fyrup of citron, 
ib. To make fyrup of clove 
gilliflowers, ib. To make fy- 
rup of peach blofibros, ib. To 
make fyrup of quinces, 316* 

T. 

Tanfey, to make a tanfey two 
ways, 169. To make a bean 
tanfey, 209. A water tanfey, 
ib. 

Tarts, how to make different forts 
©f tarts, i£o> To make pafte 
for tarts two ways, 1 £0. 

Teal, how to roaft, 14. 

'fcTicfb rfcw to fry, 173. To 
chufe tench, 337. 

Tbornback foup, how to make, 
ic;. To fricafee thombatk 
white, 187. To do it brown, 
l&L To chufe thornback, 
337. 

Tbrujb, how to chufe, 335. 



Thrufl), how to make a liquor 
for a child that has the thrufli, 
246. 

Toaft, to make fried toafls, 171. 

Tongue, how to boil, q. To roaft, 
11. To drefs a tongue and ud- 
der forced, To fricafee 
neat's tongues, ib. To force 
a neat's tongue, ib. To ftew 
neat's tongues whole, ib. To 
pot a cold tongue, 2qq. To 
pot tongues, 260* A fine way 
to pot a tongue, ib. To pickle 
tougues, 353. 

Fort* how to make a tort, 147. 
To make tort de moy, 149. 
To make a bettered tort, :gg. 

Treai'le water, how to make, 326. 
Lady Monmouth's way, 39^. 

Trcmbtonque beef, 3";. 

T rife, how to make, 294. 

Trife, how to fricafee, 24. To 
fry tripe, ib. Tripe a la Kil- 
kenny, j<;. To roaft tripe, 6d« 
To preierve tripe to go to the 
Raft Indies, 391 . 

Trout, how to chufe, ^37. 

Truffles :md Morels, good in fauces 
and foups, zi* How to ufe 
them. ib. 

Turbot, how to boil, 177. How 
to bake a turbor, 178. To 
chufe a turbot, 3 37. 

Turkey, how to roatt, £, IJ^ 60. 
Sauce for a turkey, 5, ij^ yc, 
1 2 g. Sauce for a boiled turkey, 
ojTurkies may be larded, 1 2* 
To roaft a turkey the genteel 
way, 32. To ftew a turkey, ib. 
To ftew a tuikey in eclkry 
fauce, 2_u To drefs a turkey 
or fowl t j perfection, 7^. To 
ftew a turkcv brown tsvowavs, 
ib. To foufc a turkey in imi- 
tation of fturgeon, 264* To 
chufe a cock or hen tu'Vy* 
or turkey poults, 334. A tur- 
F f key, 



I N D 

key, &c. in jelly, 34$. A tur- 
key fluffed after ihe Ham- 
burgh way, 383. Chickens 
and tuikics the Dutch way, ib. 
9'urnr/is, how to drefs, 16. How 
to make turnip foup, 157. 
How 10 make turnip wiue, 

Turtle* how to drefs a turtle the 
Weft India way, 344. An- 
other way, 346. To make a 
mock turtle, 347. 

V. U. 

Varnijb^ a yellow, how to make, 
377. A pretty varnifli to co- 
lour little baikets, bowls, or 
any board where nothing hot 
is fct on, 378. 

Vtldtr % how to roaft, 1 1 . 

Veal) how to roaft, i± ij. To 
draw veal gravy, ig. To drefs 
a fillet of veal withcollops, 21/- 
To fricafee veal, 2|. To ragoo 
a neck of veal, xiL To ragoo 
a breaft of veal, ib. Another 
way, 2%. To drefs a breaft of 
veal, m hodge-podge, ib. To 
collar a breaft of veal, 30. 
To flew a knuckle of veal, 
two ways, 32. To drefs veal 
olives, ^8. To drefs veal a 
la Bourgeoife, A difguif- 
cd leg of veal ana bacon. e6. 
Loin of veal, en epigram, jK. 
To make a pillaw of veal, ib. 
To drefs bombarded veal, 1 7. 
fo make veal rolls, ib. To 
make olives of veal the French 
way, ib. To make a favoury 
dim of veal, ^8. To make 
veal blanquet?, eg. A flioul- 
der of veal a la "Hedmontefe, 
ib. To drefs fweetbre ads of 
•veal a la Dauphine, 6o_. How 
to mince veal, iiiL To frv 
cold veal, 1 iq. To tofs up 
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cold veal white, ib. To make 
a florcntine of veal, lzq* To 
make veal gravy, 127. To 
make a very fine fweet veal 
pie, 140. Two other ways to 
make a veal pie, ib. To boil 
a fcrag of veal, 239* To mince 
veal for lick or weak people, 
242. To collar a breaft of 
veal, 261. How to make mar- 
ble veal, 2A2. How to make 
veal hams, 264. To chufe 
veal, 330. 
Venifon* how to roaft, 10. Dif- 
ferent forts of fauce for veni- 
fon, ib. How to keep venifon 
fweet, and make it frefli when 
it fiinks, 1 1_» To make a pret- 
ty dim of a breaft of venifon, 
6JL To boil a haunch or neck, 
of venifon, ib. Tohafh mut- 
ton like venifon, 120* To 
make a venifon pafty, ^146. 
To make fea venifon, 253. • 
To pot venifon, 2co» To 
chufe venifon, 332. The fea- 
fon for venifon, ib. 
Vermicelli^ how to make a vermi- 
celli pudding, 138. How to 
make vermicelli, 320. 
Fine leaf fritters, how to make, 
163* 

V>tiegar y how to make, 323. 
Uxbridge cakes, how made, 366. 

W. . 

t 

Wafers, how to make fruit wa- 
fers of codlins, plums, &c« 
3 £9. To make whitfcwgfgrs, 
^60. To make brown wafers, 
ib. To make goofebcrry wa- 
fer', 361. Orange waferr y 
364. Fruit wafers, 368. 

Walnutsy how to pickle green, 
?68. How to pickle them 
white, ib. To pickle them 

black, 
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black, 26c).' How to preferve 
white walnut?, 318. To pre- 
ferve walnuts green, ib. How 
to keep walnuts all the year, 
323. How to make walnut 
water, 32?, 
Water, how to make water- 
ibkey, 1 80. To make a wa- 
ter tan fey, 209. To make 
chicken water, 242* To make 
water gruel, 243. Buttered 
water, 244. Seed water, ib. 
Barley wajer, 245. Walnut 
water, 32 c. Treacle water, 

326. Black cherry water, ib. 
Hyfterical water, ib. Red- 
rofe water, ib. Surfeit-water, 

327. Miik water, 328, 38; . 
The (lag's heart water, iB. 
Angelica water, ib. Cordial 
poppy water, 386. 

Weaver fifti, how to broil, 1 77. 
Welch rabbits, how to make, 196. 
Wejlminfter fool* how to make, 

Wejipbalia. See Hams, 

Wheat ears, how 10 chufe, 334. 

Wh>pt cream, how to make, 293. 
To make whipt fyllabubs, ib. 

White pot> how to make, 1 c8. 
To make a rice white pot, ib. 
To make white fritters, 163. 
A white j>ear-plum pudding, 
2_iiL White marmalade, 31 2a 
White- buir, to dt el's, 324. 



Waitings, how to boil, 1 76. How 

to chufe, 33 S. 
Wigeons, how to roaft, 14. To 

boil, 100. 
WlgSy To make light wig?, 2i££* 

How to make very good wigs, 

ib. Another way to make good 

wigs, 368. 
Wine y how to make raifin wine, 

301, 353. To make elder wine, 

301. To make orange wine, 
lb. Orange wine with railins, 

302. Eider-flower wine, ib. 
Goofebcrry wine, ib. Currant 
wine, 303. Cherry wine, ib. 
Birch wmc, ib. Quince wine, 
304. Cow Hip wine, ib. Tur- 
nep wine, 30c,. Rafpberry 
wine, ib. Blackberry wine, 
363. 

Woodcocks, how to roaft, 6, 14. 
To falmec a woodcock, c8. 
Woodcocks in a furtout, kk 
To boil woodcocks, £9. Ta 
chufe woodcocks, 33 g, 

y. 

Ycajl dumplings, how to make, 
226. To preferve yeait tor 
fcveral months, 310. 

Tellowvar*tJb 9 to make, 377. 

TorkJInre Chriftmas pie, 14c. 
Yorklhire, why famous tor 
hams, zMu 
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History, Voyages, and Travels. 

THE Hiftory of England* from the Invafiqn of Julius 
Cafar to the Revolution* A new Edition* 
printed on fine Paper, with many Corre&ions and Ad- 
ditions ; and a complete Index, 8 vols. Royal Paper, 
4to. with fine Impreflions of the Plates, 81. 18s. 6d. 
' • • Another Edition on fmall Paper, 4I. 10s. 

•fit Another Edition in 8 vols. 8vo. illuftratcd with 
Plates, af. 16s. 

The Hiftory of England, from the Revolution to the 
Death of Genge 11. defigned as a Continuation of Mr. 
Hume's Hiftory* ill unrated with Plates. By T. Smollett, 
5 vols. 8vo. II, 15s. 

The Hiftory ot Great Britain^ from the Pert oration 
to the Accefiion of the Houfe of Hanover. By Jamts 
Macpberfon* Efqj the 2d Edition j 2 vols, with a Head 
of the Author, 2J. 5s. 

Original Papers ; containing the Secret Hiftory of 
Great Britain^ from the Reftoration to the Acceifion of 
the Houfe of Hanover : To which are prefixed, Extracts 
from the Life of James II. as written by himlelf ; pub- 
lifhed from the Originals \ 2 vols, 2I- 5s. 

The Hiftorv of Scotland, during the Reign of Queen 
Mary and of King James VI. till his Acceflion to the 
Crown of England ; with a Review of the Scottijh Hiftory 
previous to that Period ; and an Appendix, containing 
Original Papers* 2 vols. 4(0. By Iff Mam Robert/on, 
D. D. 5th Edition, il. 10s. 

* # * Another Edition in 2 vols. 8vo. 14s. 
The Hiftory of the Reign of the Emperor Charles V. 
with a View of the Progrefs of Society in Europe* from 
the Subverfion of the Roman Empire to the Beginning 
of the fixteenth Century. By Wtlllam Robertjon, D. D. 
Embellifhed with 4 Plates, elegantly engraved : 3 vols. 
3I. 3s. 

* # * Another Edition in 4 vols. 8vo. il. 4s. 
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The Hiftory of A.verica, vols I. and II. By tPSIfof* 
Ribertfon* D. D. Uluftrated with Maps. 2I. is. 

% % \ Another Edition in 3 vols. 8vo, 18?. ■ 

An Hiftorical Difquifftion, concerning the Knowledge 
which the Ancients had of India, and the Progrefs of 
the Trade with that Country, prior to the Difcovery of 
the Paflage to it by the Cape of Good Hope. With an Ap- 
pendix containing Obfervations on the Civil, Policy— 
the Laws, and Judicial Proceedings — the Arts — the. 
Sciences, and religious [hftitutions of the Indians* v By 
iVilliam Rohertfon^. D. iHuftratea 4 with Maps. 18s; 

The Hiftory of Greece. By William Mitford, Efq; 
Vols. I and 11. il. 19s. in boards. 

% # The two Volumes include the Hiftory of Greea 
from the ear) icit Accounts to the End of the Pelopori* 
nefian War, and it is intended to continue the Hiftory 
till the Reduction of Acbaia into a Province of the Rv- 
mon Empire. , 

The Hiftory of Ancient Greece its Colonies , and Con- 
quers ; from the earlitft Accounts till the Divifion of 
the Macedonian Empire in the Eaft, including the Hiftq- 
ry of Literature, PbiUJopby, and the Fine Arts. By John 
Gillies, LL D. F. R. S. adorned with a Head of the 
Author, and Maps adapted to the Work. 4 vols, 
Edition; ll. fh.' ' * 

A View of the Reign of Frederick II. of Prujfta, with 
a Parallel between that Prince and Philip 11. of Mar 
ctdon. By John Gillies, LL. D. K; R. S. and S. Au 
Svo. 7s. " " > 

The Hiftory of the Reign 6f Philip il. King of Stain. 
By Robert IVatfon, LL.D. ProfefTor of Philofophy' and 
Rhetoric, 'at the 'Untverfity of St. Andrew, 2d Edit. 
2 vols. 2l. 29-.' , 

%* Another Edition in 3 vols. 8vo. 18$. , t " ./„ 

The Hiftory of the Decline and Fall of the Roman 
Empire, By Edward Gibbon,- Efq. 6-' vols., which com- 
plete a Period of Hiftory from the Age of Trajan and tbe 
Antonines, to the taking of Conftantinbple .by the Titrksj 
and the Eftabllfhmerrt at Rome of the Dominion of the 
Popeg* adorned with a Head" of tho Author, and Maps 
adapted to the Work. (rl. 6s. Boarai^" , 

/ # lire 4th,'5th, and 6th Vols/may ^e,^^^^, 
to Complete Sets, 3I. 3-5. Boards .1 

J+I Another Edit. Complete in iArVols. $vo. 3!. lis. 

Aifo an Abfid£emen* of this Wort* foHhc CJfc of 
young F^rfons^ 2 Vols. tfvo. 14s. 
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, The Chronology and Hiftory of the World, from the 
Creation to the Year of Chrift, 1790, illuftrated on 56 
Qopper-plate Tables, with 16 Maps of Anciant and 
Modern Geography. By the Reverend John Blair, 
I,L. D, 3I. 13s. 6d. 

, The Hiftory of the Legal Polity of the Roman Slate} 
and of the Rife, Progrefs, and Extent of the Roman 
Laws. , By Thomas Bever, LL. D. 4to. il. is. 

An Hiftorical View of the Englijh Government, from 
the Settlement of the Saxons in Britain, to the Acccfliort 
of uhcHoufe of Stezvart. By John Millar, Efq; Profeflbr 
of Law in the Univerlity of Glafgow. 2d Edition, il. is. , 

Mifcellaneous State Papers, from 1501 to 1726, in 
7. Vols. 410. Collected from the Mufeum, Hardwicke, 
and other valuable Collections. 2I. 2s. 

Memoirs of Great Britain and Ireland, from the Dif- 
folution of the laft Parliament of Charles IU until the 
Capture of the French and Spanijh Fleets at Vigo* By 
Sir John Dalrymple, Bart, 3d Edition, with Appendixes 
complete. 3 Vols. il. 16$. 

The Hiftory of England y from the carlieft Accounts 
of Time to the Death of George II. adorned with Heads 
elegantly engraved. By Dr. Goldfmith. 4 Vols. il. 4s. 

An Abridgement of the above Book, by Dr. Gold- 
fmith, adorned with Cuts, for the Ufeof Schools. 3s. 6d. 

The Parliamentary or Conftitutional Hiftory of Eng* 
land, from the earliest Times to the Reftofation of King 
Charles 11. Collected from the Records, the Rolls of 
Parliament, the Journals of both Houfes, the public Li- 
braries, original Manufcrrpts* fcarce Speeches and Tra£b; 
All compared with the feveral cotemporary Writers, and 
connected throughout with the Hiftory of the Times. 
With a good Index, by feverat Hands. 24. Vols. 8vo. 7I.7S. 

Grey's Debater, being a Continuation of the above, in 
io Vols. 3I. 3*. 

Memoirs of the Duke of Sully, Prime Minifter of 
Henry the Great. Containing the Hiftory of the Life 
and Reign of that Monarch, and his own Adminiftratioit 
under him. Trauflated from the French. To which is 
added, the Trial of Ravaillac, for the Murder of Henry 
the Great. A new Edition. In 5 Vols. 8vo. il. 10s. 

* # * Another Edition, in 6 Vols. i2mo. 18s. 

The Hiftory of the Public Revenue of the BritiJH 
Empire, from the earlieft Accounts to Michaelmas 1788. 
By Sir John Sinclair, Bart. 2 vols. 4to. il. 6s. 

The Lives of the raoft eminent EnglijB Poets - 9 with 
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Critical Obfcrvations on their Works. By Samuel John* 
Jan, LL D. 4 Vols. 1 1, 4s. 

An Inquiry, hiftorical and critical, into the Evidence 
againlr Mary Queen of Scots ; and an Examination of 
the Hiftone$of Dr. Robertfon and Mr. Hume, with Re- 
fped to that Evidence. Bv William Tyt/er, Efq; F. R.S. 
El 4th Edit, with very confiderable Additions. iVols. 14s. 

An Ecclcfiaftical Hi<tory, Ancient and Modern, from 
the Birth of Chrift to the Beginning of the prefent Cen- 
tury. In which the Rife, Progrefs, and Variations of 
Church Power are confidered, in their Connection with 
the State of Learning and Philofophy, and the political 
Hiftory of Europe, during that Period. By the late 
Learned John Lawrence Mojheim, D. D. Tran Hated, 
and accompanied with Notes and Chronological Tables, 
by Archibald Maclaine, D. D. A new Edition, cor- 
rected and improved. 6 Vols. 2I. 2s. 

Roman Antiquities; or an Account of the Manners 
and Cuftoms of the Romans ; refpecling their Govern- 
ment, Magiftracy, Laws, Religion, Games, Military and 
Naval Affairs, &c. 5ic. Defigned chiefly to illuftrate the 
Latin Claffics. By Alexander Adam, LL. D. 

An Hiftorical and Claffical Di&ionary, containing the 
Lives and Characters of the moft eminent and learned rPer- 
fons in every Age and Nation, from theearlteft Period to 
the prefent Time. By John Noorthouck. 2 Vols. 12s. 

Bibliotheca Claflica ; or a Claffical Diclioi ~ " 
taining a full Account of all the proper Nai 
tioned in antieiu Authors. To which are 
Tables of Coins, Weights and Mcafures, in Ufe 
the Greeks and Romans. By J. Lcmpriere A. M. of 
Pembroke Ctlhgc, Oxford. 

A Pmlofophical and Political Hiftoryof the Settlements 
and Trade of the Europeans in the Eajl and IV eft Indies, 
tranflated from the French of the Abbe ReynalL By J. 
Juflamond, M. A. A new Edition, carefully revifed, in 
& Vols. 8vo. and illuftrated with Maps. 2I. 8s* 

Sketches of the Hiftory of Man, by the Author of the 
Elements of Criticifm, 4 Vols. il. 8s. 3d Edition. 

An Account of the Voyages undertaken by Order of 
his prefent Majefty for making Difcoveries in the 
Southern Hemifphere,anJ fucceffively performed by Com- 
modore Byron, Capt. IVallis, and Capt.. Carteret, mi the 
Dolphin, and Swallow, and the Endeavour ; drawn up from 
the Journals which were kept by the feveralCommanders, 
and from the Papers of Jofipb Banh> Efqj and Dr, Sofon- 
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€?<er. By John Hawkefwortb, LL. D. Illuftrated with 
Cuts, and a great Variety or" Charts and Maps (in s»ll 5a 
Plates) relative to the Countries now firft difcovered, or 
hitherto but imperfectly known. Price 3]. 123. 

An Account of a Voyage towards the South Pole ' 
*n4 round the World, performed in his Majefty's Ships 
the Resolution and Jdventure, in the Years 1771, 1773, 
and 1775. Wrilt^P by James Cook, Commander 
of the Refoiuiion. In which is included, Captain Fur* 
nettix's Narrative of his Proceedings in the Adventure, 
during the Separation of the Ships. Elegantly printed 
in two Vols. Royal. Illuftrated with Maps and Charts, 
and a Variety of Portraits of Perfons, and Views of 
Places, drawn during the Voyage by Mr. Hodges, and 
engraved by the mofi eminent Mailers. 2I. 12s. 

Proceedings of the Aflbciation for promoting the Dif- 
covtery of the interior Parts of Jfrica. With a Map of 
the Country. 8vo. 6s. 

i Travels through Spain, in the Years 177 5,, and 1776. 
In which feveral Monuments of Roman and Moorijl .Ar- 
chitecture are illuftrated by accurate Drawings taken on 
the Spot. By Henry SwMurn, Efq; 2d Edit. 2 Vols. 14s. 

Travels in the two Sicilies By Henry Swinhurn, Efq* 
in the Years 1777,. *77 8 > 1 779» and 1780. With a Map 
of the two Sicilies, and 22 Plates of Views, &c. 2d Edit, 
4 Vols. il. 8s. 

Travel* in Switzerland, in a Series of Letters to WiU 
Ham 'Mtlmoth % .\tie\\ from William Coxe, M. A. F. R. S. 
F. A. S. ReGor of Bemerton, &c. &c. &c. 3 Vols. Il- 
luftrated with a large Map of Switzerland, and other 
Plates, il. 7s. 

Travels Into Poland, Ruffia % Sweden, and Denmark, 
interfper fed with hiftorical Relations and political En- 
quiries, . illuftrated with Maps and Engravings. By 
miliamGoxs. A. M. F. R. S. &c. 5 Vols. 3d Ed. il. 17s. 6d. 

A new Volume, being the 3d in 4to. and the 5th in 8vo. 
of the above Work, with a Map of Southern Norway^ 
and other Plates May be h*d f parate. 

An Account 0/ the Ruffian Difcoveries between Jfia 
and America* to whieh arj sdded, the Conqueft of Si- 
he' ia, and the Hiftory of the Tran factions and Commerce 
between Ruffia and China. By William Coxe, A. M. 
F. R. S. Illuftrated with Charts, and a View of a CAi- 
nefe Town. 3d Edition. 7s. 6d. 

A complete Tranilati.cn of rhe Count de Buffm s $ Na- 
tural Hiftory, from the 4th Edition in jb Vols, 4105 
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with occafioiial Notes and Qbfervations. By William 
SmclUe, Member of the Philofophical and Antiquarian 
Societies of Edinburgh. Illuftrated with 300 Coppe£ 
Plates. 9 Vols. 4I. is. 

A Philofophical Survey of the South of Ireland, in a 
Scries of Letters to John Watkinfon, M. D. 7a. 

A Tour in Ireland, with general Obfervauons on the 
prefent State of that Kingdom, made in the Years 1776, 
1777, and 1778, and brought down to the End of 1779^ 
By A tbur Young, Efq; F. R. S. 2 Vols. 2d Edit. 14s. 

A Tour through Sicily and Malta. In a Series of Let-^ 
ters to William Bedford, Efq; fiom P. Btydme,V* R. S. 
* Vols. Illuftrated with a Map. 3d Edition. 12s. 

Obfervations and Reflections made in the Courfe of a 
Journey through France, Italy , and Germany. By Hejier 
Lynch Piozzi. 2 Vols. 14s. m 

Obfervations made in a Tour from Bengal to Perfidy 
in the Year 1786-7; with a (hort Account of the Re- 
mains of the celebrated Palace of Per/epolis, and other 
interefting Events. By William Francklin^ Enfign on 
the Hon. Company's Bengal Eftablifhment, lately re- 
turned from Perfia. 2d Edition. 8vo. 7s. 

A View of Society and Manners in France^ Switzer- 
land, and Germany, with Anecdotes relating to fome emi- 
nent Chara&ers. By John Moore> M. D. 2 Vols. 7th 
Edition. 12$. 

A View of Society and Manners in Italy, with Anec- 
dotes relating to fome eminent Characters. By John 
Moore s M. D. 2 Vols. 4th Edition. 14s. 

A Tour through fome of the Northern Parts of Europe* 
particularly Copenhagen, Stockholm, and Peterfburgh, in * 
iSeries of Letters. By AT. Wraxall, Efq; M. P. 3d Ed. 6s. 

A Journey to the Weftern lfles of Scotland. By the 
Author of the Rambler. 6s. 

A Journey from Gibraltar to Malaga, with a View of 
theGarrifon and its Environs, &c. &c. Illuftrated with 
a View of each Municipal Town, and a Chart, &c. By 
Francis Carter, Efq: 2 Vols, with a great Number of 
Plates. 2d Edition. 18s. in Boards. 

DIVINITY. 

Ijaiah, a new Tranflation, with a preliminary Dif- 
fertion, and Notes Critical Philological, and Expla- 
natory. By Robert Lowth, D. D. F. R. S. London and 
'facetting, late Lord Biftiop of London. 2d Edit, il. is. 

*t ** •••• 
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The Four Gofpels, tranflated from the Greek : with 
preliminary DifTertatiens and Notes, Critical and Ex-' 
planatory. By George Cambbell, D. I). K. R. S. Princi- 
pal of Mariichal College, Aberdeen. 2 Vols. 4to. 2I. 108. 

Sermons on feveral Subjects. By the Right Rev. 
Be'dby Porteus, D. D. Bifliop of London. 6th Edit. 6s. * 

An IntroCuction to the Study of the Prophecies con- 
cerning the Chriftian Church, and in particular concern-- 
ing the Church of Papal Rome: in twelve Sermons 
preached in Lincoln 'j- Inn Chapel, at the Lecture of the 
Right Rev. William Warburton, Lord Biftjop of Glome ft er. 
By Richard Hurd, D. D. now Lord Bifhop of Worcejler* 
The 3d Edition. 2 Vols, ts.' 

Sermons preached at Lincoln i-Inn Chapel, between 
the Years- 1765 and 1776 ; with a larger l>ifcourfe on 
Chrift's driving the Merchants out of the Temple, in 
which the Nature and End of that famous Transaction 
are explained. By Richard Hurd, D. D. Lord Bifhop 
of ' PPorcefter, 2d Edition. 3 Vols., 18s. 

* # # '2d and' 3d Vols, may be had feparate, to complete. 
Sets. 10s. i6d. in Boards. 

Sermons by Hugh Blair , D. D. one of the Minifters 
of the ' High Church, and Profeflbr of Rhetoric and 
Belles Lettres in the Univerfity of Edinburgh. 16th Edit. 
3 Vols. 19*. 

*wf The 3d Volume may be had feparate, 6s. in Boards. 

Sermons by IVilliam Leechman, D. D. late Principal 
of the College of Glajgow \ with fome Account of the 
Authb'rYLi/e, and of his Lectures. By James Wodrcw, 
D. D. 2 Vols. 14s. 

,Pifcourfes on various Subjects. By Jacob Duche, 
M. A. formerly Rector of Cbri/l-cburcb and St. Peter's, 
Philadelphia ; and late Chaplain to the Afylum for fe- 
rrule Orphans, in the Parifli of Lambeth, Surry, 3d 
Edition. 2 Vols. 1 4s. 

One hundred Sermons on practical Subjects, extracted 
chiefly from the Works of the Divines of the laft Cen- 
tury. By Dr. Burn. 4 Vols. 1!. 4s. 

Scnno.isby the late Laurence Sterne, M. A. 6 Vols. 18s. 

Sermons on the Chriftian Doctrine at received by the 
different Denominations of Chriftians. To which are 
added, Sermons oh the Security and Happiijef* of a vir- 
tuous Courfe, on the Goodnefs of God, and on the Re- 
flection of Laxarus. By R. Price, D. D. LL. D% 
IfVR. S. &c. 2U Edit, with an Appendix., 6s. . 



8 BOOKS printed frr T. Cadell.' 

Sermons on various Subjects, and preached on ftviral 
Occations. By the late Rev. Thomas Francklin, IX I>; 
4th Edition. 3' Vol*, il. 4s. 

bermons on the Relative Duties. By the famfe. 6$. 

Four Diflertations. J. On Providence. II. On Pray- 
er. III. On thcReafons for expc&ing that virtuous Men 
(ball meet after Death in a State of HappinelT. IV On 
the Importance of ChriAUnitV, the Nature of Hiftoricai 
Evidence anj Miracles. By Richard Price, D.D.E . R.S. 
4th Edit. 8vo. bs. 

Sermons to young Women. By James FcrJyce, D. D. 
X Vols. 6th Edit. 7s. 

Addrefles to young Men, by the fame Author. 
2 Vols. 8s. < 

Sermons by Colin Mine, D. D. Reftcr of tfirtb Cha- 
ftl, in Sufftx, and Lcdturer of St. Parts, Vcptford. 6s. 

Sermons on various Subjects, by the fate John FdrJ 
quhar, A. M. carefully corrected from the Author's MSS. 
by Georgt Campbell, D. D. and Alexander Gerard, D.D.' 
4th Edit. 7s. 

A Review of the principal Queftions in Morals. 6y 
Richard Price, D. D. E. R. S. 3d Edit. correAea*. 7V; 

Mifcellanics,, Books of Enter tainMeut, Pacify, 

• 

The Works of the late Right Hon. Menty St. John 
Lord Vifcount Boiinzhrohe ; containing all his Political 
and Philosophical Works ; a new an elegant Edition* 
5 Vols. 4to. 

%* Another Edition in 11 Vols. 8vo. fcl. 16s. 

The Works of Francis Bacon, Baron of Verulam* Vif- 
count St. A/ban's, and Lord High Chancellor of Bng-> 
land. 5 Vols. Royal Paper. 

An inquiry into the Nature and Caufes of the Wealth 
of Nations. By Adam Smith, LL. D. F. R. S. 3 Vols, 
jl. is. 6th Edition. 

An Inquiry into the Principles of Political GEcohdmy ; 
being an EflTay on the Science of Domeftic Policy in Eree 
Nations ; in which are particularly confidered, Popula- 
tion, Agriculture, Trade, Induffry, Money, Coin, In- 
tereft, Circulation, Banks, Exchange, Public Credit. 
Taxes, &c. By Sir James Stuart Bart. 2 vols. Royal 
Paper. 2I. 28. Boards. 

E flays and Treatifes on feveral Subjects. B'v David 
flume, Efq. with his laft Corrections and Additions. 
2 vols. 4to. tli 1 6s. 

fy* Another Edition, in % vols. 8ro# 44^ 
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, floral and Political Dialogues, with Letters on Chi* 
valry and Romance. By Richard Hurd, D. D. now 
Lord Bilhopof JVorceJler* 3 vols. lO* 6d. 

An Effaybn the Hjftory of Civil Society. By Adam 
Fvgufon) LL. D. 3d Edit. 6s. 

Elements of the Science of Ethics on the Principles 
of Natural Philofophy. By John Bruce, A. Mi 6s. 

EfTays on the Hiitory of Mankind, in rude and cul- 
tivated Ages. By James Dunbar, LL. D. Profeffor of 
Philofophy in the King's College, and L T niverfity of 
Aberdeen. 6s. 

Memoirs of the Literary and Philofophical Society of 
Munchejler. Uluftrated with Places. 3 vols. ll. flts. 

* 9 * The 3d Volume may be had feparate, Price 78. 
in Boaids. 

Zcluco. Various Views of Human Nature, taken 
from Life and Manners, foreign and dome/tic. ad Edit. 
2 vols. 14$. 

Profe on feveral Occafions, accompanied with fome 
Pieces in Verfe. By G. Coiman. 3 vols. 15s. 

The Works of Ludan % from the Greek. By Ihotnas 
Franeklhh D. D. 4 Vols. il. 4 s. 

The Theory of Moral Sentiments. By Adam Smithy 
LL. D. F. R. S. 5th Edition. 2 Vols. 14s. 

The Elements of Moral Science. By James Beatlu 9 
LL. D. Profeffor of Moral Philofophy and Logic in 
Marifehal College, Aberdeen, Vol. 1. 8vo. 7s. 
* The Works of Alexander Pope, Efq. with his laft 

Corrections, Additions, and Improvements, as they wcie 
delivered to the Editor a little before hrs Death * to- 
gether with the Commentary and Notes of Dr. War- 
burton, Adorned with Cuts. In 9 large Vols* Svo. 
14s. 

The fame in 6 Vols. nmo. 18s. 

A complete and elegant Edition of the Er.glifh Poets % 
printed in 75 Pocket Volumes, on a line Writing Pa»er« 
illuftrated with Heads engraved by Batto/d%zr f Calriu)oll, 
Hall, Sherwin. ($c* Life, with a Preface Biographical and 
Critical to each Author. By Samuel John/on, LL, D. 
13I. 2s. 6d. 

A new Edition of che Shipwreck, a Poem in three 
Cantos, by a Sailor; with two Plates, Wz. a Sea Chan* 
and an Elevation of a Ship, with all her Mails, Yard, 
Sails, and Rigging. To thii Edition is added, an Elc^y 
on the Subject 3s. fevved. 
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/The Works of Soame Jenyns, Efq. including fevewil 
Pieces never before publifhed. To which are prefixed 
ftort Sketches of the Hiftory of the Author's Family^ 
and alfo of his Life. By Charles Nat/on Cole, Efq. with 
a Head of ihe Author. 4 Vols. il. 

Letters to and from the late Samuel Johnfon, LL. D. 
To which are added fome Poems never before printed. 
Pubiifhed from the Original in her Pofllffion. By ILJler 
lynch Piozzi. 2 Vols, 14s 

The Works of Mr. Thomfon compleaf, elegantly 
printed on a fine Writing Paper, with Plates, and a 
Life of the Author. 3 Vols. il. 4s. 

Another Edaion, 3 Vols. Crown, 18s. or 2 Vols, 
common. 7s. > 

The Seafonf, in a Twelves Edition, and moft of hi* 
Pieces feparate. Price only 2s. bd. 

Another Edition of the Seafoirs, in a fmatfer Size,, 
printed on a fine Writing Paper. 4s. 

The Triumphs of Temper; a Poem in fix Cantos. 
By WiUiam Hayley, Efq. 6th Edition. 7s 6d. 

The Mine, a dramatic Poem, id Edition, to which 
are added, two hiftoric Odes. By John Sargeflt y Efq. 6s f \ 

Elegiac Sonnets. By Charlotte Smith, 5th Edition, 
with additional Sonnets and other Poems. 

%* The three Jaft mentioned Works are printed in 
a tnofl beautiful and uniform Manner, and are all env 
bellifhedwith very tine Plates. 

EiFays on various Subjects, principally defigned for 
you Jig Ladies. By Mil's Hannah More* js. fewed. z4 
Edition. 

. Adelaide and Theodore, or Letters on Education: 
Containing all the Principles relative to the different 
Pjans of Education, tranflatcd from the French of Ma- 
dame l a Comtefle de Gcnlis. 3 Vols. 10s. 6d. 3d Edit. 

The Moral Mifcellany, or a Collection of felect Pieces, 
in, Profc and Verfe, for the In£ru£r.ion and Entertain- 
ment of Youth. 3d Edition. 3s. 

An Kiitotical Mifcellany. 3d Edition. 3s. 

The Poetical Mifcellany ; confifting of fcle& Pieces 
from the Works of the following Poets, viz. Milton^ 
Dryden, Pope, Addijon, Gay, &c. 2d Edition. 3s. 

A Father's Legacy to his Daughters, by the late Dr. 
Gregory of Edinburgh, with a Frontifpiece. 2s. fewed. 

# A Volume of Letters from Dr. Btrkcnhout to his Son 
at the Uuiverfuy. . 7s. 
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The Mirror; a Periodical Paper, publifhed at Elin* 
i'urgb in the Years 1779 and 1780. Veluti in Spacuk^ 

3 Vols. 8th Edit. os. 

The Lounger ; a Periodical Paper. By the Author* 
of the Mirror. 4th Edit. ios.«6d. 

The Adventurer, by Dr. Havjkfworth^ 4 Vols. A near 
\Edition, adorned with- elegant Frontifpieces. 12s. 

.The Rambler, in 4 Vols.* -A new and beautiful Edi- 
tion, with Frontifpieces, and a Head of the Author, 

4 Vols. 12s. 

A complete and elegant Edition of the Works of 
rence*Sterne y M.A. containing hisTr//? ram Shandy, Senti- 
mental Journey, Letters, &c. &c. Adorned with Plates, 
defined by Hogarth^ Roohr n Edward* , &c, 10 Vols. 2!. 
. The Man of Feeling, a Novel : A new Edition. 3*. 
. The Man of the World, by the Author of the Ma* 
of Feeling. 2 Vols. 6s. 

Julia de Roubigne, by the fame, 2 Vols. 6s. 

Sentimental Journey, 2 Vols. A new Edition with 
Frontifpieces. 5s. 

* # * Another Edition. 3s. 
■ Triftram Shandv, 6 Vols. 18s. 

The Recefs ; or, a Tale of other Time?. By the 
Author of the Chapter of Accidents. 4th Edit. 3 Vols* 
its. 

Julia, a Novel ; interfperfed with fome Poetical 
Pieces. By HcUn Maria IViUiamt* 2 Vols. 7s. 

Letters written in Franct in the Summer, 1790, to * 
Friend in England; containing various Anecdotes rela«* 
tive to the French Revolution ; and Memoirs of Mont, 
and Madame du F — . By Hdtn Maria IVMiams. 3s. 63.' 

EmmeJine, the Orphan of the CaftUr. By Charlotu 
Smith. 4 Vols. 3d Edition. 14s. 

Ethclinde; or the Reclufe or the Lake, by the fame. 

5 Vol?. 2d Edir. 17s. 6d. 

Celeftina, a Novel, by the fame 4 Vols. 14s. 2d Ed*. 

L AW. 

Commentaries on the Laws of EnglazA By Judge 
Black/lone. With a Head of the Author. 4 Vols. 4I. 4s. 

%* Another Edition, in 4 Vols. 8vo. ll. 103. 

Tra&s, chiefly relating to the Antiquities of the Laws 
*f England. By '-Judge Black flone. ll. is. 

Reports of Cafes determined in the feveral Courts of 
W'tjlmivjltr-Halli from 1746 to 1779. Taken an« com, 
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piled by the Hon. Sir IVm. Blackflont, Knt. Publifhe* 
bv his Executors ; with an Account of his Life. 2 Vols. 
Folio, 3I. 3s. 

Cafes argued and determined in the High Court of 
Chancery, in the Time of Lord Chancellor Hardwich, 
from the Years 1746-7 to 1755, with Tables, Notes, 
and References. By Frams Vezey % Efq. 2 Vols. il. is. 
3d Edit. 

The Attorney's Vade Mecum, and Client's Infrru&or, 
treating of Actions : (Such as are now moft in UfeJ of 
profecuting and defending them ; of the Pleadings and 
Law, with a Volume of Precedents. By John Morgan^ 
of the Inner Temple, Barrifter at Law, 3 Vols. il. 2s. 

The Juftice of Peace ; or complete Panfh Officer. A 
»ew Edition, 4 Vols. il. ics. By Richard Burn, LL; D. 

Ecclefiaftical Law, by the fame Author. 4 Vols, ih 'fo. 

A new Law Dictionary intended for general Ufe, as 
veil as for Gentlemen of the Profeffion. By Richard 
Burn, LL. D. and continued to the prefent Time by 
his Son. 2 Vols. 16s. 

A Digeft of the Law of Anions at Nifi Pn'us. By 
Ifknc Efp'majfe, Efq. of GrwyWw/, Barrifter at Law. 
2 Vols. 14s. r \ 

PHYSIC. 

Domeflic Medicine ; or a Treatife on the Prevention 
and Cure of Difeafes, by Regimen and Simple Medicine. 
By Wm. Buchan, M. D. of the Royal Collegeof Phyfi- 
cians, Edinburgh. A new Edition. 7s 6d. 

* # * This Treatife Comprehends not only the Acute, 
but alfo the Chronic £)ifeafes \ and both are treated 
at much greater Length than in any Performance of 
the like Nature, it likewife contains an Eflay on 
-* the Nurfing and Management of Children ; with) 
Rules for preferving Health, fuited to the different 
Situations and Occupations' of Mankind. And 
Directions for the Cure of Wounds, the Reduction 
1 6i Fracfiires, Diflocatiorif, &c. 
Obfervations on the Epidemical Difeafes in Minorca* 
from the Year 1744 to 1749. With a fhort Account of 
rhe Climate, Productions, Inhabitants, and Epidemical 
Diftempers of that Ifland. By Geo, CUghcrn, M. D. 
Lecturer of Anaiomy in the Univcrfity of Dublin* %th 
kdition. 5s. . • " * ~ - ■ 1 %* 
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Firft Lines of the Theory and Practice of Philofophi- 
xz\ Chemiftry. By John Berkenbout, M. D. 8vq. with 
Plates. 7s. 6d. 

, The Seats and Caufes of Difeafes, investigated by 
Anatomy, in five Books 5 containing a great Variety of 
DifTe£fcions, with Remarks. Tranflated from the Latin 
of John Bapttjl Morgannt, Chief Profeflbr of Anatomy, 
and Prefident of the Univetitty of Padua. By Benjamin. 
Alexander, M. D. 3 Vols. 4to. 1 1. 16s. 

A full and plain Account of the Gout, from whence 
Will be clearly feen the Folly, or the Bafenefs of all Pre- 
tenders to the Cure of it, in which every Thing material 
by the beft Writers on that Subject is taken Notice of j 
and accompanied with fome new and important Induc- 
tions for its Relief, which the Author's Experience in 
the Gout above thirty Years hath induced him to impart- 
By Fsrdinando Warner, LL. D. 3d Edit. 5s. 
- A new Inquiry into the Caufes, Symptoms, and Cure 
of Putrid and Inflammatory Fevers, &c. &c. By Sir 
Wm. Fordyct, M. D. 4s. 

The Modern Practice of Phyftc ; or a Method of jtf- 
4icioufly treating the feveral Diforders incident to the 
Human Body ; together with a Recital of their Caufes, 
Symptoms, Diagnoses, Prognoftics, and the Regimen 
jneceilary to be obferved in regard of them. 2 Vols. By 
John Ball, M. D. 3d Edit, corrected and enlarged. 10s. , 

A Collection of Cafes and Obfervations in Midwifery* 
By Wm. SmeU'u, M. D* 3 Vols, with Cuts. il. is. 

An Account of the Methods purfued in the Treatment 
of cancerous and fchirrous Diforders, and other Indu- 
rations. By 7. O. Jujlamond, F. R. S. and Surgeon to 
the Wejlminjter Hofpital. 3s. fewed. 

Pbilo/opby, Mathematics, Mechanics, isc. &c, 

Aftronomy explained upon Sir Ifaac Newton's Princi- 
ples, and made eafy to thofe who have not itudied th« 
Mathematics. To which is added, the Method of find- 
ing the Diftance of the Planets from the Sun by the 
Tranfit of Venus over the Sun's Difk in the Year 1761* 
Thefe Diftances deduced from that Tranfit;. and art 
Account of Mr. Horrox's Obfervations of the Trnnlic 
m the Year 1639. Illuftrated with 2$ Copper-plates. 
A new Edition. 8vo. 93. 

An eafy Introduction to Aftronomy, for young Get*-' 
ilemcn and Ladies > defcribing the Figure, Motions, and 
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Dimenfiohs of the Earth ; the different Seafons, Gravity 
and Light; the Solar Syftem ; theTranfitof Venus^ ani 
its Ufe in Aftronomy ; the Moon's Motion and Phafes, 
the Eclipfes of the Sun and Moon ; the Caufc of the 
ibbing and Flowing of the Sea, &c. 3d Edit. 5s. 
Tables and Tracts relative to fevcral Art$ and ScU 

CfKCS. 5S. 

Aii Introdu&ion to Electricity^ in 6 Sections. 1. Of 
Electricity in general. 2. A Defcription of the Electrical 
Machine. 3. A Defcription of the Apparatus (belonging 
10 the Machine) for making Electrical Experiments. 4. 
How to know if the Machine be in good Order for per- 
forming the Experiment* and how to put it in Order if it 
lie not. 5. How to make the Electrical Experiments, 
and to pielerve Buildings from Damage by Lightnings 
6. Medical Electricity. Illuftrated with Plates. 4s. 

Lectures on felect Subjects, in Mechanics, Hydrofta- 
lies. Pneumatics, and Optics, with the Ufe ofthe Globes* 
the* Art of Dialling, and the Calculation of the Mean 
Times of New and Full Moons and Eclipfes. 7s. 6d. 
. Select Mechanical Exerciies, (hewing how to conftrudl 
different Clocks, Orreries, and Sun-Dials, on plain and. 
eafy Piinciples. With leveral Mifcellaneous Articles and 
Tables. J 11 u ft rated with Copper-plates. To which is 
prefixed a (hort Account of the Life of the Author. 5s. 

%• The fix preceding by James Fcrgufon> F. R. S. 

Observations on reverfionary Payments j on J$cheme$ 
for granting Annuiifcs to Widows, and to Perfons in old 
Age; on the Mtthod of finding the Value of Aflurances 
©n Lives and Survivor (hip ; and on the National Debt.. 
To which are added, new Tables of the Probabilities of 
Life ; and Efl\vs on the different Rates of Human Mor- 
tality in different Situations; the Influences of great 
Towns on Population ; the Increafe of Mankind ; and 
other Subjects in Political Arithmetic, and the Doctrine 
iff Annuities. By Richard PrLe 9 D. P. F. R. S. A 
new Edition. 2 Vols. &vo. 15s. . * 

. The Doctrine of Annuities ar;d AfTurances or? Lives 
and Survivorfliips, ftated and explained. By iVtlUam 
Morgan, Actuary to the Society for Equitable Afiurances 
on Lives and Survivorlhips ; to which is added an In- 
troduction, addrefftd to the Society ; ajfo an $(Tay Ofi 
the prcfenc State of Population in Evtfand and Waki* 
Bj-the Reverend Dr. Price. 6s. V ' 

• *» , f j / • . * • ... :' .r. 3 
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Agriculture, Botany, Gardenings cifV. 

The Univerfal Gardener and Botanift 5 or a general 
Dictionary of Gardening and Botany ; exhibiting in Bo- 
tanical Arrangement, according to the Linnaean Sy Item, 
every Tree, Shrub, and herbaceous Plant that merit 
Culture, either for Ornament or Curiofity, in every 
Department of Gardening, comprifing accurate Direc- 
tions, according to real Practice, for the Management of 
the Kitchen Garden, Fruit Garden, Pleafure Ground, 
Flower Garden, Nurfery, Plantations, Green Houfe,- 
Hot Houfe or Stove, Hot Beds, Forcing Frames, Hot 
Walls, and Forcing in general ; defcribing the proper 
Situations, Expofures, Soils, Manures, and every Ma- 
terial and Utenfil rcquifite in the different Garden De- 
partments ; together with Practical Directions for per- 
forming the various mechanical Operations of Garden- 
ing in general. By Ihcmas Mawe, Gardener to his 
Grace the Duke of Leeds (Author of the Gardener's 
Calendar). jl. 7s. 

The Complete Farmer; or a general Dictionary of 
Hufbandry in all its Branches ; containing the various 
Methods of cultivating and improving every Species of 
Xand, according to the Precept* of both the old and new 
Hufbandry. Third Edition, corrected and improved, 
illuflrated with Copper-plates. il. 5s'. 

Practical EiTays on Agriculture. Containing an Ac- 
count of Soils, an4 the Manner of correcting them 5 
sfn Account of the Culture of all Field Plants* includ- 
ing trre Artificial GraiTes, according to the old anil new 
Modes of Hufbundry, with every Improvement down 
to the prefent Period ; alfo an Account of the Culture 
and Management of Grafs Lands ; together with Ob- 
fervations on Enclofures, Fences, Farms and Farm- 
houfes, Sec. Carefully collected and digelled from the 
moft eminent Authors, with experimental Remarks. By 
James Adam, Efq. 2 Vols. \& 

Every Man his own Gardener j being a new and much 
more complete Gardener's Calendar than any hitherto 
publifhcd ; containing not only an Account of what 
Work is neceflary to be done in the Hot Houfe, Green 
Houfe, Shrubbery, Kitchen, Flower and Fruit Gardens, 
for every Month in the Year, but alfo ample Directions 
for performing' the faid Work, according to the neweft 
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*5 BOOKS printed for T. Cadell. 

srnd mod approved Methods now in Practice amongft th# 
bcrt Gardener5. Jn this Edition particular Directions 
are given with refpect to Soil and Situation. And to the 
Whole are added complete and ufeful Lifts of Foreft- 
Trees, Flowering Shrubs, Fruit Trees, Evergreeps ; 
Annual, Biennial, and Perennial Flowers ; Hoc-houie, 
Green-houfe, and Kitchen Garden Plants ; with the 
Varieties of each Sort, cultivated in the Englijl? Gar- 
dens. By Thomas Ma\vt % Gardener to his Grace the 
Duke of Lte/k ; and other Gardeners. 6th Edit. 55. 

The Rural CEconomy of Norfolk} comp-rijing the 
Management of Landed Eilates, and the prcfent Prac- 
tice ot Hufbandry in that County. By Mr. Marjball^ 
a Vols. 14s. 

The Ruial CEconomy of Yorkftiirc, by the fame. 
0 Vols. 14s. 

Synopfis of the Natural Hiftory of Gnat Britain and 
Inland. Containing a Mtematic Arrangement and 
concife Defcription of all the Animals, Vegetables, and 
Foflils, which have hitherto been discovered in thefe 
Kingdoms. By John Berkenbout> M. D. ad Edition* 
2 Vols. 12s. 

Clavis Anglica Linguae Botanies ; or a Botanical 
Lexicon. In which the Terms of Botany, particularly 
thofe occurring in the Works of Linnaeus, and other 
modern Writers, are applied, derived, explained, con- 
tracted and exemplified. By John Bcrkcnhout y M. D* 
2d Edition. 6s* 

Hiftorical and Biographical Sketches of the Progref* 
of Botany in England* from its Origin to the Intro- 
duction of the Linnaean Syftem. By Richard Puitenty 9 
M. D. F.R. S. 2 Vols* 12s. 
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